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EONARD  HILL  LIMITED,  STRATFORD  HOUSE.  9  EDEN  STREET,  LONDON.  N.W.  1  30 


.  The  delicate,  elusive  ung  of  the  Raspberry  is 
‘ ^  *  ^‘perhaps  one  of  the  most  difficult  of  all  flavours 
SACHUSl*.  i  i«o>  capture  and  concentrate.  WITHAM  RASP¬ 
BERRY  Flavour,  however,  proves  that  it  can  be 
done,  when  attempted  with  the  skill  and 
k  j  ^  experience  which  Bush  bring  to  air  their  ‘true- 
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WlHm  SERIES  OF 
TRUE  TO  THE  FRUIT  FLAVOUR 


(LIQUID  AND  POWDER) 


.  .  .  with  a  raufjc  of  prinhicts  incliuiin^  .  .  . 

Sodium  Benzoate  B.P. 
Benzoic  Acid  B.P.  Vanillin 

Write  for  full  details  to: 

MONSANTO  CHEMICALS  LIMITEO 

209  Victoria  Station  House,  Victoria  Street,  London,  S.W.1 

and  at  Royal  Exchange,  Manchester,  2. 

In  association  with:  Monsanto  Chemical  Compan/,  Sf .  Louis.  U.S.A.  Monsanto  Cosada 
Limited.  Montreal.  Monsanto  Chemicals  (Australia)  Ltd..  Melbourne.  Monsanto 
Chemicc's  of  Irrdio  Ltd..  Bombay.  Representatives  in  the  world's  principal  cities. 
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THE  SERVICE  OF  YOUR  INDUSTRY 
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This  truck  is  desig^ned 
to  eliminate 

breakdowns 


Photograph  by  courtesy  of  Humber  Ltd.,  Coventry 


A  load  on  your  “Worksaver" 
is  a  load  off  your  mind ! 

Wlien  mechanical  handling  equipment 
lies  idle— waiting  for  attention  or 
spares— production  costs  shoot  up. 
Invest  in  a  “Worksaver”:  put  it  to 
work  and  compare  its  trouble-free 
service  with  any  of  your  other  trucks. 
Then  you’ll  understand  why  so  many 
plants — large  and  small— are  changing 
to  Yale. 

The  "Worksaver”  Is  available  in  Fork 
Lift.  Pallet.  Platform  and  Tractor 
models. 


A  drive  unit  that 
lasts  a  lifetime 

Till*  powerful,  ro- 
V  bust  drive  unit  will 

I  stand  up  to  a  Itle- 

I  time  of  rough  hand- 

L|  ling.  Gearsaredrop- 

forged  nickel- 
|L  chrome  -  molybden- 

'  um  steel,  heat- 

T  treated  and  mount¬ 

ed  on  ball  bearings. 

I I  operating  In  oil. 

/.iy  Entire  drive  unit  Is 

^  enclosed  and  floats 

on  105  ball  bearings. 


Simple  to  change  brushes 

Drive  motor  of  a  high  torque  series 
wound  type,  specially  designed  for 
easy  cleaning  and  adjustment. 


A  capstan  built  to  take 
the  load  and  more 


On  the  “Worksaver".  all 
flexing,  chafing  and  bend¬ 
ing  of  wires  is  eliminated. 
Slip  rings  are  built  Into 
the  base  of  the  handle  so 
that  wiring  cannot  be 
twisted  or  bent,  no 
matter  how  the  handle  Is 
turned  or  lifted. 


The  load-carrying 
tapered  roller  bearing 
ensures  perfect  align¬ 
ment  of  the  unit.  The 
power  line  Is  carried 
through  sliver  con¬ 
tacts.  Wires  cannot 
bend  whatever  the 
angle  of  the  turn. 


Split  hub  eliminates  pressing  in  tyres 

Worn-out  tyres  can  be  quickly  replaced  by  using 
hand  tools — an  exclusive  Yale  feature. 


YALE 


Fully  protected  — 
easily  accessible 

The  head  and  heart  of 
the  "Worksaver"  Is 
fully  protected,  yet 
easily  accessible  for 
adjustments  and  In¬ 
spection.  It  can  be 
removed  from  the 
truck  In  flve  minutes. 


RELIABLE 

MATERIALS  HANDLING  EQUIPMENT 


Finger-Tip  control 

Large  man-size  handles  with 
tlnger-tlp  cam  controls.  Ends 
carry  guards  for  safety.  Two 
speeds  forward  and  two  reverse. 
Lift  control  and  horn  button  In 
easy  flnger-reacb  position. 


Write  for  full  details  to 

THE  YALE  &  TOWNE  MANUFACTURING  COMPANY 

Materials  Handling  Division  Dept.  AC.T 
WED.NESFIELD  •  STAFFS  •  ENGLAND 
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Loders  Cocos  Butters 


and  Edible  OUs 


give  that  EXTRA  Quality 


LODERS  &  NUCOLINE  LTD. 

Sout/iern  Area  Northern  Area 

UNILEVER  HOUSE  BLACKFRIARS  LIVERPOOL  ROAD  WARRINGTON 

LONDON  •  E.C.4  •  Tel- CENcral  6323  LANCS  •  Tel:  WARRINGTON  BOO 


Scotland  and  Northern  Ireland 
19  BLYTHSWOOD  SQUARE  GLASGOW 
Tel:  GLASGOW  CENTRAL  8921  l 
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Rubber  Improvement.  Ltd.. 

May 

Thomas.  Richard.  &  Baldwins,  Ltd. 

. 

•Cover  iii 

Yorkshire  Engineering  A  Welding  Co..  Ltd 

Russell  Construction,  Ltd.  . 

Jan. 

Thomas,  W.  K.,  A  Co. 

- 

-  c 

Youngman,  W.,  C.,  Ltd.  ... 

We 


MIL 


are  rather  clever... 

...  at  applying  paint,  by  hand  or  spray,  in  food  factories 
and  the  like  without  interfering  with  production  or  bespoiling 
the  product. 

We  compete  throughout  the  country.  Why  not  write  to 
us  now  ?  Surveys  and  quotations  are  free  and  without 
obligation. 

For  the  past  8  years  our  mobile,  well-equipped  teams  have 
delighted  our  customers  by  their  elEciency  in  cleaning  and 
painting  buildings  or  machinery. 

L  CLEANING  SERVICES 

Subsidiary  of  The  Murphy  Chemical  Company  Limited 
WHEATHAMPSTEAD  •  ST.  ALBANS  •  HERTS 

Telephone:  Wheathampstead  2*233.  Grams:  Alvesco,  Wheathampitead 
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All  day  and  every  day 


RISKING 


A-rur  view  of  a 
button  in  pork  pie 


FmM’S  GOODWILL 


A  button  from  an  overall,  a  pin, 
stone,  fragment  of  metal,  or  a  piece 
ol  jjlass  —  straying  into  just  one 
pack  —  can  jeopardize  vour 
lirm’s  goodwill. 

Better  consult  Philips  and  see  how 
a  modern  X-rav  unit  can  easily  he 
incorporated  into  your  production 
line  to  permit  immediate  visual 
examination  of  everj  pack  before  it 
leaves  the  factory.  Used  by  many 
famous  Hrms,  inspection  is  hv  only 
one,  unskilled,  operator.  Running 
costs  per  pack  are  negligible. 


X-rav  view  of  > 
piece  oj  razor  I 
bar  oJ  chocolati 


.\-rav  view  of  a 
pin  in  chocolate  in 
box  oj  choiolatex 


Send  or  telephone  to-day 
for  full  information 


PHILIPS  ELECTRICAL  LTD 


GERrard  7777 
(pxioiiy) 
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designed  for  every  drive 


in  food  jj  \[ 
manufacturing 
equipment 


•  Fractional  horsepower  motors  1  20- 
1  h.p. 

•  Drip  proof,  totally-enclosed,  and  totally- 
enclosed  fan-cooled  enclosures. 

•  Ball  or  sleeve  bearings  and  a  w  ide  range 
of  alternative  mountings  available. 

•  A.C.  or  D.C. 


•English  Electric’  J  h.p.  MY5123.  /.h.p. 
motor  with  'Opperman'  gear  driving  'Baker 
Perkins'  bread  feed  conveyor  at  .Messrs.  Bits  land 
Bros,  bakery  in  Glasgow. 


I 


I 

1 


I 


The  ENGLISH  ELECTRIC  Company  Limited,  Queens  House,  Kingsway,  London,  W.C.2 

F.H.P.  .Motors  Department,  Bradford 


PRESTON 


LIVIRPOOL 


ACCRINGTON 


.July, 


1955 — Food  \lanufacture 


i 


rHP.  28G5 
viii 


works:  STAFFORD 


RUGBY 


BRADFORD 


cooliiiff  water 


pumping 


engines 

are  fitted  w  ith 


SAFRAN,  in  standard  or  adapted 
form,  will  solve  your  pumping 
problems.  Literature  explains  the 
wide  standard  range.  Suggested 
adaptations  to  suit  your  require¬ 
ments  on  application. 


SAFRAN  Bart*  Shaft  Pump  from  which  the  Mirrlecs 
adaptation  is  derived.  Kelt,  motor  and  engine 
driven  sets  are  ineinded  in  the  standard  range. 


—  '  -  •-  =  -  :  -  S.\FRAN  PUMP  DIVISION 

LIMITED 

CWMBRAN  •  MONMOITHSHIBE  •  WORKS:  DRAYTON  STRh:ET.  WOLVERHAMPTON 
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PROFILE 
OF  PLATES 


TYPE  PSEB 


YtHt^  ea^  affotcC  tft  Cq$u}^ 
tkz  ecoHOHtks  usUtf 


DE  lAVAL 


PLATE  HEAT  EXCHANGERS 


OVER  200  BREWERIES  use  OE  LAVAL 
HEAT  EXCHANGERS  for 

Cooling  wort 

Beer  chilling 

Beer  Pasteurisation 

Return  Beer  Pasteurisation 

Sugar  Primings  cooling  and  heating 

OVER  100  YEAST  FACTORIES  AND 
DISTILLERIES  use  DE  LAVAL  for 

Pasteurising  and  Cooling  Molasses 
Cooling  of  Yeast  Cream 
Cooling  of  Spent  Wash 
Continuous  Cooling  of  fermented  wort 
Recovery  of  heat 


PIS  FOR  HIGH 


CAPACITIES  AND  PRESSURES 


Special  taaluras  ol 

DE  LAVAL  HEAT  EXCHANGERS 

it  Sturdy  heavy  guage  stainless  plates 

if  Deep  itasket  grooves,  giving  leak  proof  operation  at 
high  pressures 

if  Easily  and  quickly  cleaned  without  dismantling 


FISH  OIL— VEGETABLE  OIL  AND  MARGARINE 
FACTORIES  use  DE  LAVAL  for 

Glue  water  heating  before  separation  and 
cooling  after  separation— Heating  vegetable 
oil  in  refineries— Cooling  deodorised  and 
hardened  oils— Sterilising  reconstituted  and 
fresh  milk— Pasteurising  margarine 


also  for 

Pasteurising  fruit  juices  and  wine— Cooling 
vinegar  wort  and  heating  vinegar— Heating 
and  cooling  gelatine— Heating  starch  milk 
—Cooling  Protein  slurry— Condensing  and 
cooling  distillate— Pre-heating  still  feeds— 
Heating  and  cooling  viscose— Cooling  waste 
sulphite  liquor— Pasteurising  penicillin 
media  Etc  Etc 


UNSURPASSED  FOR  HEAT  TRANSFER  EFFICIENCY 


One  factory  now  saves  3  lons/hour  of  coal  since  installing  De  Laval 
icrlte  for  complete  details  to  Process  Engineering  Division 

ALFA-LAVAL  CO..  LTD.  '  GREAT  WEST  ROAD  •  BRENTFORD 


ALFA-LAVAL  CO.,  LTD.  ' 
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MIDDLESEX 

Sm«c's  Ol  323 


i 

I 


The  1956  British 


Promoted  by  the  FOOD  MANUFACTURERS’  FEDERATION 

sponsored  by  the  DAI  LY  E  X P RE  S  S 

* 

—  meet  your  market  at  the  Food  Fair 


Once  again  in  1956,  the  Grand  Hall  of  Olympia 
will  house  the  world’s  most  popular  Food 
Once  again  the  Daily  Express, 


Exhibition. 

whose  splendid  efforts  in  1954  contributed  to 
the  record-breaking  attendance  of  407,412,  is 
giving  publicity  sponsorship  to  the  Fair.  Plans 
already  completed  ensure  that  1956  will  see  the 
greatest  Food  Fair  ever. 


Interest  in  food  has  never  been 
greater.  New  methods  of  preparation, 
new  ways  of  cooking,  new  foods, 
better  equipment  —  all  will  attract 
both  the  public  and  the  trade  to  this 
great  exhibition. 

Meet  the  housewife,  demonstrate, 
listen  to  her  questions,  note  her 
requirements.  The  housewife  expects 
higher  standards  from  the  Food 
Industry  every  year.  The  Food  Fair  is 
your  opportunity  to  show’  her  how 
well  you  are  fulfilling  her  wishes. 

The  Trade  will  be  there  in  strength  : 
in  1954  there  was  a  record  trade 
attendance  of  more  than  43,000. 
Exchange  ideas,  keep  in  touch  — 
meet  your  market  at  the  Food  Fair. 


ACT  NOW 


There  is  still  a  year  to  go  before  the  Fair. 
But  do  not  be  misled  by  the  apparent 
abundance  of  time.  Spaces  are  already 
being  applied  for  and  if  you  are  to  be 
sure  of  the  position  you  want,  you  should 
secure  it  now.  As  a  first  step  send  today  for 
the  full  prospectus  of  the  Food  Fair  ’56, 
to  The  British  Food  Fair,  290  Minster 
House,  St  James's  Court,  Buckingham 
Gate,  London,  S.W.1. 


The  Food  Fair  introduces  the  industry’  to  the  housewife. 
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Food  Fair 


Successful  ‘  Recipe ' 
Catalogue  repeated! 


The  Food  Fair  Catalogue  for  1956 
will  again  contain  attractive  recipes 
and  helpful  articles.  A  handsome 
volume,  9  in.  by  5I  in.  with  a 
full-colour  cover  and  about  160 
pages,  it  is  an  exceptional  advertis¬ 
ing  proposition.  Cost  of  space  in  it 
ranges  from  £"jo  per  page  {£,^0  per 
half  page). 


The 

DAILY  EXPRESS 
Influence 

The  Daily  Express  group  of 
newspapers  has  a  combined  weekly 
circulation  of  over  33,500,000  copies 
per  issue. 

All  these  papers  are  *  family  ’  news¬ 
papers.  All  have  widely  read  inform¬ 
ative  articles  addressed  to  women. 
The  full  resources  of  this  great  group 
will  be  concentrated  on  publicising 
the  1956  Food  Fair. 


Attendance  High- 
Space  Costs  Low 

In  1954,  407^^12  people  attended 
the  British  Food  Fair,  breaking  all 
previous  records.  This  Exhibition, 
held  for  the  first  time  in  1950,  is 
now  an  established  public  favourite. 
Solid  past  achievement  enables  the 
Federation  to  keep  the  cost  of  space 
both  in  the  Exhibition  and  the 
Catalogue  at  a  very  reasonable  level. 


Six  Free  Days 

Space  rentals  remain  at  25  /-  a 
square  foot,  for  the  groimd  floor 
(inclusive  of  shell  stand  fitting). 
The  gallery  rate  is  21 '-. 

The  three  previous  Fairs  ran  for 
eleven  days.  In  1956  the  Food  Fair 
will  be  open  for  seventeen  days,  an 
extra  six  days  for  the  public  and 
trade  to  taste,  to  try  and  to  buy 
your  products. 


OLYMPIA  London 

August  28 -September  15 


PRESENTING  THE  FAIR  TO  THE  WORLD! 


Concentrated,  powerful,  appealing  —  Food 
Fair  publicity  for  1956  will  catch  the  eye  — 
telling  everyone  to  come  to  Olympia  ! 

In  the  Press  intensive,  hard-hitting 
advertisements  will  highlight  the  Fair’s 
attractions,  imprinting  its  place  and  date  on 
every  mind. 

Powerful  posters  will  brighten  the  hoardings 
in  prominent  positions  all  over  the  Greater 
London  Area.  They  will  tell  the  story : 
“  Taste,  Try  —  Buy  !  ” 

All  over  the  world  on  selected  sites,  posters 
will  announce  the  Fair  to  prospective 
exhibitors  and  trade  visitors. 

On  buses,  trains  and  railway  stations, 
specially  designed  publicity  will  be  seen  by 
many  millions  of  travellers. 

This  is  your  opportunity  to  share  in  an 
impressive  publicity  campaign  .  .  .  come  to 
Olympia  in  1956. 


THE  WORLD  WILL  BE  THERE! 
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SPIKAX-SARCO 
STL\.\1  fONTROL 


“  Did  you  say  you  wanted 
to  improve  your  output,  m’boy 


astonishing  and  heating  times  have  been  reduced  by 
about  50®' * 


One  aJvantoi'e  of  living  in  Great-Graihifather's  time 
was  that  there  was  time  to  read  and  so  keep  abreast 
of  technical  developments. 


“And  here  is  somebody  else  writing  about  the  improvement 
in  his  product  after  he  had  been  trying  this  automatic  air 
venting — 


PROCEEDING,  GREAT-GRANDFATHER  SAIDt 

“  It  seems  as  though  these  Spira\  people  get  a  lot  of 
letters  and  reports  from  all  over  the  place.  If  I  had  con¬ 
crete  evidence  put  before  me  I  always  made  time  to  read 
it  somehow.  Here  is  a  story  of  how  one  chap  on  the  other 
side  of  the  world  has  been  increasing  output  from  his 
steam  plant  by  getting  rid  of  air — 

...  *  We  now  turn  on  the  low  pressure  supply  as  soon 
as  heat  is  required  and  this  gently  feeds  steam  into  the 
top  of  the  jacket.  As  soon  as  the  steam  is  turned  on. 
cold  air  just  pours  out  of  the  air  vent  on  the  steam 
trap.  The  result  of  this  change  has  really  been 


.  .  .  ‘One  day  at  the  end  of  a  process  the  chemist 
selected  bottles  of  milk  from  various  positions  in  the 
retort.  These  were  placed  in  an  incubator  and  at  the 
end  of  ten  days  not  one  bottle  showed  any  sign  of 
bacterial  growth.  The  bottles  used  to  show  signs  of 
growth  after  only  two  days  before 
Spirax  air  vented  their  retort.' 


“  Somehow,  m'boy.  you  will  have  to 
find  time  to  read  more  about  this." 


SPIRAX-SARCO  LTD.,  CHELTENHAM,  Glos.  Phone;  Cheltenham  5175-5176 
LONDON  office:  28  Victoria  Street,  S.W.I.  Abbey  6101-3832 


Crams:  Spirax,  Cheltenham 


REQUEST  SLIP  FOR  FURTHER  INFORM  ATIOS 


Please  send  details  of  AutomatU 
Air  I  enting  for  improved  output. 


ADDRESS 


Frt75S 
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JACOB’S  (L’POOL)  LTD 


UNNECESSARY  FATIGUE  and  loSS  of 
production  were  caused  by  radiant 
heat  and  excessively  high  air 
temperatures  in  the  Wafer  Department 
at  W.  &  R.  Jacob  &  Co.  (L’pool)  Ltd. 
Colts  were  consulted  and  a  detailed 
ventilation  survey  proved  that  whilst 
more  than  sufficient  extract 
ventilation  already  existed,  this  was 
unable  to  function  properly  owing 
to  inadequate  inlet  air  supplies. 

Five  Colt  Inflow  Units  were 
recommended  as  these  would  supply 
the  inlet  air  necessary  whilst  at  the 
same  time  the  main  cooling  effects  of 
the  air  movement  provided  would 
off-set  the  discomfort  caused 
by  radiant  heat. 

This  is  the  most  recent  of  nine  separate 
Colt  Ventilation  contracts  so  far 
completed  for  this  company,  all  of 
which  have  been  highly  satisfactory. 


FREE  MAS  UAL  with  Lull  specifications 
of  the  wide  range  of  Colt  Ventilators  is 
available  on  request  front  Dept.  SJ9i26f>. 


COLT  VENTILATION  LTD.  SURBITON 
Telephone:  EL \f bridge  651  IS 


Branches  at  Birmingham.  Bradford.  Bridgend  (Glam.),  Bristol,  Coventry,  Dublin,  Edinburgh,  Liverpool,  London,  Manchester,  Newcastle-upon-Tyne, 

Sheffield  and  Warwick 

Agents  in  America,  Australia,  Belgian  Congo,  Canada,  Cyprus,  India,  Indonesia,  Madagascar,  Malaya,  Mauritius,  New  Zealand,  Pakistan,  Portugal, 

North  and  South  Rhodesia  and  South  Africa. 
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refrigeration 
air  conditioning 


refrigeratmn 
air  conditioning 


AN  INTEGRAL  PART 


REFRIGERATION 


OF  MODERN  LIFE 


^eu'  renou'tted 


ust^rs  oj 

York  Equipment 


J.  BIBBY  &  SONS  LTD 

BROWN.  WILLS 
&  NICHOLSON  LTD 

M.  BVWATER  &  CO.  LTD 
CADBURY  BROS.  LTD 
H.  W.  CARTER  &  CO.  LTD 
CHAPPIE  LTD 

CO-OPERATIVE  WHOLESALE 
SOCIETY  LTD 

ELDORADO  ICE  CREAM 
CO.  LTD 

FROPAX 

J.  S.  FRY  &  SONS  LTD 

HOLLINGSWORTHS 
(WEDNESBURY)  LTD 

J.  LYONS  &  CO.  LTD 
MAYNARDS  LTD 
NESTLE  COMPANY  LTD 
PEEK.  FREAN  &  CO.  LTD 
JAS.  PASCALL  LTD 
ROWNTREE  &  CO.  LTD 
SMEDLEY'S  LTD 
UNILEVER  LTD 
WRIGLEY  PRODUCTS  LTD 


Surnrery  ' 
and  Sundaes 


Many  widely  dissimilar  but  equally  important  projects  depend  upon  york 
refrigeration  ;  sometimes  in  the  hea\y  industrial  range  ;  at  others  in  fractional 
horsepower  size  ;  but  all  having  that  quality  which  one  might  expect  from  the 
World's  largest  organisation  solely  devoted  to  the  manufacture  and  distribution 
of  industrial  and  commercial  refrigerating  and  air-conditioning  equipment. 

When  human  life  is  at  stake,  the  surgeon  must  have  aids  in  which  he  has 
complete  confidence.  Modern  industry’  and  commerce  demand  equal  reliability 
and  high  performance. 

If  refrigeration  might  solve  yoitr  problem,  have  a  talk  with  york. 


Dublin 


Birmingham 


Glasgow 


Nottingham 


Manchester 


Associated  Companies.  Brarxhes  and  Distributors  throughout  the  World 
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B.E.V.  I -ton  Elevating  Plat¬ 
form  truck  in  use  at  the 
factory  of  Simpson  Ready 
Foods  Ltd.,  Manchester. 


ONLY  AN  ELECTRIC  TRUCK 

allows  SWIFTv  SILENT/ FUMELESS  HANDLING 


Wherever  there  exists  the  danger  of  contamination  by  fumes  or  critical 
fire  risks,  there  you’ll  find  the  B.E.V.,  the  fumeless  electric  truck,  the  truck 
that  materially  reduces  the  risk  of  fire.  Only  an  electric  truck  can  meet 
these  conditions  but,  additionally,  the  B.E.V.  brings  with  it  many  other 
advantages  ...  its  simplicity,  manoruvrability  and  speed;  its  economy  in 
operation  and  negligible  maintenance  requirements. 

The  B.E.V.  i-ton  elevating  truck  is  but  one  from  a  range  of  eight  different 
types,  comprising  a  complete  system  of  electrical  handling.  Used  singly  or 
in  combination  they  invariably  cut  costs,  speed  production  by  keeping 
things  moving  throughout  the  works  from  the  issue  stores  to  the  despatch 
bays.  Our  sales  Engineers  will  be  pleased  to  suggest  how  B.E.V.  electric 
handling  can  solve  your  handling  problem. 


B.E.V.  I-TON 
ELEVATI NG 


Speed:  4-6  ni.p.h. 

Lift:  3*  in  12  seconds. 
Turning  Radius:  2'  6" 
to  inside  udieel. 


B.E.V.  ELECTRIC  TRUCKS 

WINGROVE  &  ROGERS  LTD 

ACORNFIELD  ROAD,  KIRKBY  INDUSTRIAL  ESTATE,  Nr.  LIVERPOOL.  Tal:  SIMONSWOOO  2«3I'2 
and  BROADWAY  COURT,  BROADWAY,  LONDON,  S.W.I.  Tal.:  ABBEY  2272. 


ere  fumes 
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A  leading  hand . 

In  the  provision  of  a  wide  range 
of  Pneumatic  Equipment  adaptable 
to  all  branches  of  industry,  Enots 
indeed  hold  the  mcLSter  cards. 
Equipment  including  air  cylinders , 
control  valves  etc.,  and  in  partic¬ 
ular  the  "British  Bellows”  Air 
Hydraulic  Feed  Unit  manufactured 
by  Geo.  H.  Hughes  Ltd.  has  been 
the  mecuis  of  contributing  in 
considercd)le  measure  to  the 
increased  output  of  many  manu¬ 
factures  at  home  and  abroad. 


aids  to  greater  efficiency 
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in  all  shapes  and  sizes 


The  Metal  Box  Company  is  well  known  for  the 
production  of  highly  decorated  boxes  for  the  biscuit  and 
confectionery  trades.  These  fully  printed  rectangular 
tins  are  also  the  ideal  package  for  many  other 
sections  of  the  food  industry.  The  Company’s 
design  service  and  technical  advice  covers  many  types 
of  package,  including  flexible  film  and  film  and  foil 

laminates,  as  well  as  metal  containers,  .'  4^ 

■ 

cartons  and  composite  containers.  *  - 

For  Metal  Box  offers  the  complete 
packaging  service  and  its  know-how 
at  the  disposal  of  all  manufacturers 
with  a  packaging  problem  to  solve. 


Hetal  Box 


does  count ! 


THE  METAL  BOX  COMPANY  LIMITED 

M$tal  Contaiturs  '  Paptr  Products  *  PUxibU  Paehagts  *  Plastic  Films  and  Laminaus 

THE  LANGHAM  .  PORTLAND  PLACE  •  LONDON  W.l 
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FISONS 


'ywna 


MALT  PRODUCTS 


MALT  EXTRACr 

DRIED  MALT  EXTRACT  POWDER 
MALT  FLOUR 

An  ever -increasing  application  to  food  industries 


EDWARD  FISON  LIMITED 

PA  (TORY  (LllAHS  S  T  O  U  >1  V  K  K  K  I  MIKKOIk 
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SeSN  amt  CUAN 
in 

Diothene 

^  Transparent 

Moisture  Vapour  Resistant 

■k  Waterproof 

★  Tough  and  Fiexible 

■k  Easiiy  Heat-Seaied 

k:  Long  Lasting  and  safe 
in  storage 

k  Not  Easiiy  Torn 

k  Hygienic  and 
Chemicaiiy  Inert 

k  Suitabie  for  Printing 

Diothene  is  a  new  flexible  him  for  packaging.  It  is 
transparent  for  sales  appeal,  tough  for  protection  and 
perfectly  hygienic.  Diothene  has  no  odour,  is  non-toxic 
and  cannot  taint  any  food  product.  Diothene  cannot 
cause  corrosion  in  contact  with  metals.  Heat  sealing 
forms  a  strong  durable  weld,  giving  it  excellent 
handling  properties. 


I 


/ICf/f/f  INFINITE 
SPEED  VARIATION 


FROM  ^H.P.  TO  14  H.P. 
FINGER-TIP  CONTROL 


ALLSPEEDS  LIMITED.  OAKENSHORE  WORKS.  CLAYTON  •  LE  •  MOORS,  ACCRINOTON,  UNCS.  T«/apAoff«:  ACCRINGTON  3214  (3  liiMt ) 


Londom:  59  PARR  ROAD  NORTH.  ACTON.  W.5.  Ulapdtif :  ACORN  7150  U»tl»itd :  P  O.  BOX  No.  1.  CLARKSTON.  GLASGOW. 
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Edicol'  Supra  Colours 

for  Foodstuffs 


Purity  Modern  plant  and  the  greatest  care  in 
production  ensure  that  ‘IMicol’  Supra  Colours  are  of 
the  highest  possible  cjuality.  They  enable  manu¬ 
facturers  to  achieve  in  their  products  the  standard  of 
puritv  demanded  by  the  most  exacting  authorities 
in  the  world. 

Control  ‘Fdicol’  Supra  Colours  are  manu¬ 
factured  under  strict  laboratory  control  at  everv  stage. 
Manufacturers  exporting  to  the  I’.S.A.  will  be  par¬ 
ticularly  interested  to  note  that  ‘certihed’  supplies 
ot  manv  of  the  colours  (F.l).  &  C.)  are  available. 


Security  l-.very  drum  of  ‘I'dicol’  Supra 
(^)lours,  with  its  contents  scaled  in  a  tough,  damjv 
proof  polythene  bag,  carries  this  guarantee  — 


WE  GUARANTEE  THAT  THE  CONTENTS  OF  THIS  PACKAGE, 
IF  RECEIVED  INTACT  AND  WITH  OUR  SEAL  UNBROKEN. 
COMPLY  WITH  THE  FOOD  AND  DRUGS  ACTS  AND  ALL 
OTHER  STATUTORY  REQUIREMENTS  OR  REGULATIONS 
IN  FORCE  IN  GREAT  BRITAIN  RELATING  TO  THE  SALE  OF 
EDIBLE  PRODUCTS 


Full  inforu/ation  n  ill  he  supplied  on  request : 

IMPERI.M,  CHEMICAL  INDLSTRIES  LTD.,  LONDON,  S.W.i 
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"GOLDEN  GLOW"  Dried  Milk  Powders,  Full 
Cream  and  Separated,  are  the  ideal  ingredient 
for  a  wide  range  of  food  manufacturers. 
Expert  advice  on  your  specialised  require¬ 
ments  will  gladly  be  sent  free  on  request. 


Write  to  DEPT.  A6. 

D.M.P.  SALES  LTD.,  CENTRAL  BUILDINGS,  GUILDFORD 

TELEPHONE  GUILDFORD  2345 


WIN 
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like  food  itself  I 


WRAP  IT  . .  . 


Wrap  it  in  “CELLOPHANE  ’ 


i 

\ 

\  _ _ 


Sell  it  in  “CELLOPHANE” 


For  YOUR  Product 

“CELLOPHANE"  —  the  noturo/ wrapping  for  nf)odern.  hygienic  food  selling  —  will  place 
your  product  more  surely  in  the  centre  of  display  where  customers  in  a  buying  mood,  will 
see  it  and  want  it ! 

Our  scientists,  engineers  and  designers,  able  and  imaginative,  drawing  upon  the  unequalled 
experience  of  the  Company  and  its  world-wide  associates,  will  be  glad  to  help  and  advise 
you  with  your  packaging  problems  whenever  you  like. 

There  is  no  obligation  —  CONSULT  US  TODAY. 


BRITISH  CELLOPHANE  LIMITED 

Sales  Offices:  12  13  CONDUIT  STREET,  LONDON,  W.l 

Reg.  Offices  and  Factory:  BATH  ROAD,  BRIDGWATER,  SOMERSET 
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“Cellophane"  is  the  recitter- 
ed  trade  mark  of  British 
Cellophane  Limited  and  de¬ 
notes  the  brand  of  cellulose 
film  manufactured  by  them. 


Show  it  in  “CELLOPHANE” 


SHOW  IT  . . .  SELL  IT ! 

The  clean  sparkle  of  the  film  gives  food  products  a 
lead  from  the  start.  Quality  and  freshness  are  kept 
in  — everything  that  hinders  freshness  kept  out. 

Customers  buy  what  they  see.  Transparency,  greater 
than  window-glass,  shows  at  a  glance  the  best  points 
of  your  product. 

Modern  selling  demands  transparent,  easy-to-handle 
units  with  no  weighing,  waste  or  waiting. 


XXVI 


l-rom  the  ground  up,  it’s  been  engineered  to  slash 
maintenance  needs  and  boost  production  speeds. 

You  wanted  speed  in  your  strip  feed  presses — 
reliable  speed!  And  here  it  is:  to  300  strokes 
per  minute  (or  more,  depending  upon  can  size), 
more  than  18,000  strokes  per  hour 'all  day. long 
— without  time-wasting  stoppages  for  readjust¬ 
ment  and  repair. 

One  of  the  major  features  of  the  new  Bliss 
press  is  its  precision  counter-balanced  crank¬ 
shaft  and  feed  bar  crank  which  holds  vibration 
to  an  almost  irreducible  minimum  and  thereby 
permits  smooth,  quiet  operation  at  high  speed. 

Other  features:  combination  disc  friction 
clutch  and  brake — permits  instant  starting;  feed 


bar  is  driven  by  crank  instead  of  lever — and  has 
adjustable  fingers;  a  bigger  bolster  plate;  no 
idle  strokes  between  strips,  if  desired;  slide 
stops  instantly  at  top  of  stroke. 

You’ll  want  to  know  more  about  these 
developments.  For  complete  details,  write, 
wire  or  phone 


E.  W*  BLISS  (ENGUND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  4S80I 

London  Office: 

2,3  THE  SANCTUARY.  WESTMINSTER.  S.W.I 

Ttlaphon*:  ABBEY  3651 

B/33 


on  your  machine  is  more  than  a  name  . . .  it's  a  guarantee 
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Random  Harvest 


The  well-known  names  on  these  products 
are  taken  at  random  from  the  many  famous 
sausage  manufacturers  who  are  reaping 
a  harvest  of  increased  sales  by  using 
HYPAK  self-coloured.  Printed  Casings. 

HYPAK  self-coloured  Printed  Casings 
give  maximum  eye-appeal,  are  easy-to- 
handle  and  are  designed  to  give  maximum 


strength  and  uniformity.  These  famous 
casings  are  available  in  red,  amber,  cream, 
black  and  transparent,  and  can  be  printed 
with  individual  designs  to  suit  your 
requirements.  There  is  a  wide  range  of 
sizes  for  all  sausage  and  cooked  meat 
products.  Samples  and  further  details 
will  gladly  be  sent  on  request. 


■  coisrmio  r«AOi  madr 


Division  of 

THE  OPPENHEIMER  CASING  CO.  [U.K.]  LTD.,  159-165  HARROW  ROAD,  LONDON,  W.2 

Telephone:  Paddington  7431 


Thornybauk,  Fountainbridge,  Edinburgh  3.  Telephone:  Fountainbridge  1403 
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B.H.C.  LABORATORIES 

AGAIN  PmSTXH  THE  FIELD 

with 


2008 


UlNSABlf 


The  seemingly  impossible  has  hap 


pened.  One  of  the  inherent  qualities. 


and  in  most  cases  a  desirable  one  of 
Ouats’,  is  their  power  of  adsorption. 
There  are.  however,  purposes  calling 
for  the  powerful  action  against  bac¬ 
teria  of  Quaternary  Ammonium  Com¬ 
pounds.  but  with  complete  rinsability 
afterwards.  Such  a  ‘Quat*  has  now 
been  successfully  produced  by  B.H.C. 
after  much  research. 

B.H.C.  2008  which  gives  the  very 
highest  degree  of  action  against  micro¬ 
organisms.  including  yeasts  and 
moulds,  as  well  as  exceptional  wetting 
power,  is  completely  rinsable.  For 
further  details  of  this  great  new  de¬ 
velopment,  ask  for  our  Technical 
Representative  to  call  and  discuss  the 
matter  fully. 


With  ordinary ‘Quaternaries’  Completely  rinsable  after  B.H.C.  2008 


DECIQUAMf  DECIQUAT  and  QUATAM.  Are  still  freely  available  for  those  spheres  where  their  properties  are  most  applicable. 

THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS.  HIGH  PATH.  MERTON,  LONDON,  S.W.I9  Telephone:  LIBerty  1021  (4  lines) 

Colloidal  Dttergtnts  of  Australia  Led.  Australia:  Chemical  Services  (Pty.)  Ltd.  South  Africa,  Amsterdam,  Brussels.  Copenhagen,  Dublin,  Helsinki,  Johannesburg, 

Kolbotn  Norway,  LHIe,  Lyon,  Obor^Winterthur  Switzerland,  Paris,  Sydney. 
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A  Guide  to  the  English  Character 


Resistance  to  Sartorial  Innovation . . . 


look  iipuii  a!^  a  iiu‘ait!i  ol  caiiiuiillagi- 

rather  than  as  a  iiiediuiii  ot  expression.  They  dress  mure 
tu  merge  into  the  smog  than  to  illiiniinate  it.  Their  clothing 
is  designed  to  protect  rather  than  to  gild  .  .  . 
th«‘y  resist  innovation.  Kngineers  are  more 
open-minded.  They  wonid  rather  resist  corr«»sion. 


Consetjnentiv,  they  look,  for  eomplete 
protectitm,  more  to  Semtex  than  to  Savile  Row. 
The  Semtex  Industrial  Division  tailors  its 


corrosion-resistant  treatments  to  each  tiriiTs 


own  measure.  .Many  Works  Managers 
have  stopped  cornision  making  their  plant 

look  down-at-heel  hy  writing  to  Semtex 
for  technical  advice  and  the  illustrated 


hroehnre.  Dtiu'rs  are  cordially  invited  to  do  so. 


^'ilO 


SEMTEX 


INDUSTRIAL  DIVISION 

H$adqu»rttrs  and  Southarn  Araa  Offlea:  Samtex  Ltd.  Samtex  Housa,  London,  NWS  Tal:  Handon  6543 
Hartharn  Araa  Offlea:  50  Blackfriars  Road,  Salford,  3  Tal:  Oaansgata  2128 

SPECIALISTS  in  lyOUSTRIAL  AyThCORROSlOy  TREATMEyTS  •  FLOORiyC  &  DECKiyG  COyTRACTORS 


A  Dunlop  Company 


XXX 
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ACETATE  FILM 


T  PANS  PARENT 


05^ 


^•vv 


•  Clantoil  IS  a  tough, 

crystal  clear  acetate  him. 
•  Brilliant  sales  appeal. 

•  Does  not  wrinkle. 

•  Can  be  laminated. 


Printable  m  multi-colours 


■  i 

'  ’'‘I 


‘A  V' 

w  J  /  *  \ 

F'/r  i  ^• 


•  V  V  * 

V'  y. 


lva//i  P«V  Carton,  Gleasons  Currants  Pack 
made  by  E.  S.&  A.  Robinson. 

Lyons  Tartlet  Carton  made  by  the  Metal  Box 
Company. 

Nescafe  Sachet  made  by  Brovin,  Bibby  and 
Gregory,  branch  of  the  Metal  Box  Company. 


>  LIMITED 

Square,  London,  W.i  Mayfair  8000 


BRITISH  CELANESE 


Plastics  Division,  Celanese  House,  Hanover 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCAN  DURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCAN  DURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain's  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknow  n  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
IS  MANUFACTURED  BY 


YORKSHIRE 
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For  light,  bright,  lasting  equipment 
to  meet  the  highest  standards  of  hygi 


Phoenix  Trays  have  been  supplied  to  answer  many  specific  requirements  In  the  food 
and  confectionery  Industries.  In  every  Instance  their  supreme  fitness  for  the  job  has 
been  proven  In  lighter  work,  easier  cleaning,  rigid  interstacking  and  sturdy  service. 


ALUMINIUM 
PRESSED  TRAYS 


TYPE  Pr  I 


These  trays  have  the  great  strength  of 
high  quality  aluminium,  plus  the  light 
weight  that  goes  with  it.  Used  widely 
for  Biscuit  and  Cake  processing,  they 
have  many  other  applications  in  manu¬ 
facture  when  made  to  the  dimensions 
required,  with  special  features  incor¬ 
porated  to  customers’  wishes.  They 
can  be  made  to  interstack  or  not,  and 
are  the  economical  answer  in  hygiene, 
long  service  and  easy  cleaning. 


Send  for  illustrated 
catalogue  of  Trays 
stating  purpose 
for  which  required 
to  Dept.  F.M. 


A  NEW 

DIAMOND  MESH 

PERFORATED 
COOLING  TRAY 


Precision  manufactured  in  highest 
grade  aluminium  with  perforated  base 
integral  with  sides  and  ends.  Rein¬ 
forced  corner  angles  are  designed  for 
accurate  interstacking,  leaving  lifting 
space  between  sucked  trays  for  easy 
handling.  Used  for  many  purposes 
where  cooling  and  hygiene  are  of  para¬ 
mount  imporunce.  e.g..  Restaurant 
crockery  trays;  Processing  with  sugar 
confectionery  ;  Nut  sorting  and  a 
wide  variety  of  other  uses. 


TYPE  P4 


I  BUCKINGHAM  PALACE  MANSIONS  ■  LONDON  ■  S.W.I 


WorAs  t  Heston  Airport,  Middlesex. 


Telephone:  SLOane  9934>5-6 


MIMSER  or  THE  HESTON  GROUP  Of  COMPANIES 
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The  modern 
cornucopia  is 
lined  with . . . 


The  most  satisfactory 
universal  canning  lacquer  on 
the  market.  Preservex  M.U.  Lacquer 
gives  maximum  protection  to  all  kinds  of  food 
under  the  most  severe  retorting  conditions.  It  adds  a 
decorative  finish  which  attractively  sets  off  the  contents.  Full  stoving 

details  will  be  sent  on  request 


COATES  BROTHERS 


INKS 


LIMITED 


EASTON  STREET.  ROSEBERY  AVENUE.  LONDON.  W  C.l 

Telephone:  TEKminus  2StO  Telegrams:  Inkstone,  Kincross,  London 


XXXIV 
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F-H 


CONVEYOR 


ONLY  THE  MATERIAL  MOVES 
in  the  F-H  Airslide 

It’s  simple — it’s  sure — it’s  safe — (there  are 
no  hazardous  moving  parts) — it  saves — this 
method  of  flowing  fine,  dry  materials.  It 
eliminates  dust  nuisances,  saves  man-hours, 
keeps  production  flowing  smoothly  at  mini¬ 
mum  operating  cost. 

It  consumes  little  power — only  that  required 
for  a  small  volume  of  air  at  low  pressure. 

Valuable  floor  space  is  saved — the  system 
can  be  installed  with  a  flexibility  impossible 
with  a  conventional  conveyor. 

The  F-H  Airslide  Conveyor  is  being  more 
and  more  widely  used  in  a  multitude  of 
industries. 

We  can  show  you  how  it  can  be  put  to  work 
for  you.  Write  to  us  today! 


SEND  FOR 
ILLUSTRATED 
FOLDER 


doing  the  job  cleanly,  safely  and 
with  a  minimum  of  power. 


CONSTANTIN  (ENGINEERS)  LIMITED 

123  VICTORIA  STREET.  LONDON.  S.W.I  T«l«p«M>n«:  TAT*  Gall*ry  0*37-* 

(Sole  licensees  of  Fuller  Co.,  Catosauqua,  Fa.,  U.S.A.,  for  manufacture  attd  sale  of  Puller  equipment  in  Great  Britain.) 
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I.C.I.  DENDRITIC  SALT 


-a  NEW  fine  grade  for  foodstuffs 


Outstanding  non-caking  properties  • 

High  purit}' — 99.6^  ^  sodium  chloride  • 

Blends  well  with  other  finely-divided  • 

materials 

Low  bulk  density' — ensuring  good  • 
covering  power 

Rapidly  soluble  in  water  • 


I.C.I.  Dendritic  Salt  is  a  fine  vacuum 
salt  with  a  new  cr\’stal  shape.  It  is  soft 
and  floury’,  with  the  following  distinctive 
qualities — w’hich  are  of  special  advantage 
in  many  applications  in  the  food  and 
dair\’  industries  : 

54^  v  '  A.  ^  ^ 

^  o  » 

S  4'  ^ 

’  ^  ■  -  \ 


I.C.I.  Dendritic  Salt  is  of  particular 
interest  to  users  of  Dairy’  or  fine  Cry’stal 
salt,  since  it  not  only  offers  technical 
advantages  but  is  also  cheaper. 

Imperial  Chemical  Industries  Ltd.  are  the 
sole  manufacturers  of  Dendritic  Salt,  tvhich 
is  protected  by  patents  in  Great  Britain  and 
other  countries  throughout  the  zvorld. 


IMPERIAL  CHEMICAL  INDUSTRIES  LTD. 

LDNDON,  S.W.1 


Wf 
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:72,  PERMUTIT  Company  Ltd. 


D«pt.  W.L.2I0.  Pcrmutit  House.  Gunnersbury  Avenue.  Lon<!on.  W.4. 


CHbwick  M3 1 


Food  Manufacture — July,  l*)55 


Teepol  will  simplify 


TEEPOL  has  been  awarded  the  Certltlcate  of  the 
Royal  Institute  of  Public  Health  and  Hyitiene 


all  your  cleaning  problems 


All  the  day-to-day  cleaning  problems  of  equipment  and  premises 
concerned  with  the  preparation,  processing,  packing  and  selling  of 
food  stuffs  can  be  dealt  with  effectively  by  Teepol,  Shell’s  master 
detergent. 

Teepol  is  versatile,  safe  and  easy  to  use.  It  rapidly  wets  and  softens 
food  and  fatty  residues.  Is  equally  efficient  in  acid  conditions.  Rinses 
quickly  and  does  not  taint.  As  it  is  neither  acid  nor  alkaline,  it  is 
safe  for  cleaning  tinned  and  aluminium  equipment. 

More  widely,  Teepol  is  a  time-saver  and  cost-cutter  for  all  general 
cleaning— in  kitchens,  canteens  and  cloakrooms,  for  exterior  and 
interior  washing-down  and  for  vehicles. 

The  advantages  of  using  just  one  cleaning  aid  instead  of  many  must 
be  obvious.  Teepol's  concentrated  cleaning  power  and  wide  application 


fill  the  bill  — and  reduce  it ! 


Teepol 


cleans  just  about  everything! 


Why  not  ordor  >  trial  quantity  from  any  of  tha  following  Dittributort: 


Black.  Taylor  A  Cowoll  Ltd., 

Peiton  Fell,  near  Chester-le-Street,  Co.  Durham. 
Burton,  Son  and  Sandar*.  Ltd., 

Waddington  House,  West  Hill,  Wandsworth,  London,  S.W.I8. 
Claanol  Products,  82  Fazeley  Street,  Birmingham  5. 

Deodor-X  Company  of  England  Ltd., 

Cromwell  Road.  Ellesmere  Port.  Cheshire. 
J.  Evarshad  A  Son  Ltd., 

Dolphin  House,  Dolphin  Road,  Shoreham-by-Sea,  Sussex. 


Puragana  Products  Ltd., 

Hygiene  House.  George  Street,  Summertown,  Oxford. 
Sposs  Products  Ltd.,  10  Sovereign  Street,  Leeds  I. 

Stephenson  Clarke  Ltd., 

59  St.  Mary  Axe,  London,  E.C.3. 
Union  Chemical  A  Antiseptic  Co., 

Muirhall  Road.  Larbert.  Stirlingshire. 
Yara  Industries  Ltd.  Sulfling  Road.  Great  Yarmouth, 


rxs 


SHELL  CHEMICALS  LIMITED 


“TEEPOL**  is  a  tUgittcrad  Trade  Mark 
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WARWICK 

introduce 


the  Containers 


C.N. 24159 


Seamless  I4g  Aluminium  Bodies — 
pressed  in  One-Piece  for  Absolute 
Hygiene. 

Eminently  suitable  for  Transport 
and  Storage  of  all  kinds  of  foodstuffs. 

Internal  Top  dimensions  23^*  x 

Effective  depth  8*.  Saves  two-thirds  Storage  Space. 

Aluminium  lids. 

Weight  only  8  lbs.  Nest  to  2^  inches. 
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WARWICK  PRODUCTION  COMPANY  LTD  ^ 

IN  ASSOCIATION  WITH  ALMiN  LiMITED  STOKt  POGES  •  BUCKS  ' 

BIRMINGHAM  ROAD  .  WARWICK  <  Telephone  WARWICK  693.49*  ^ 


no  hands  I 


London 


TA80S0 
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The  SINEX  ENGINEERING  COMPANY  LTD  .  12a  Rochester  Row 


Telephone:  Victoria  7503 


Leaders  in  vibration  handling  of  all  kinds. 

Screens,  electric,  electro-magnetic,  and  turbo-pneumatic 
vibrator  units. 


Hygienic,  speedy,  accurate  .  .  .  SINEX  automatic  weighing  and 
materials  handling  is  all  three.  “  Dithcult  ”  materials  such  as 
soya  meal  and  cornflour  offer  no  problems  in  a  SINEX  installation. 
V’ibrators  prevent  clogging  and  choking  of  hopper  outlets ; 
the  granulated  or  px)wdered  ingredients  of  any  mixture 
are  accurately  and  quickly  weighed  and  brought  together 
for  blending  either  continuously  or  in  batches  —  without  any 
intervention  by  hand. 


Consult  SINEX  on  any  problem  of 

automatic  continuous  and  batch  weighing. 

We  design  and  supply 

the  whole  installation,  or  individual 

items  for  handling  large 

or  small  quantities. 

Demonstrations  arranged  at  your  premises 
or  ours.  Literature  available  on  SINEX 
feeders,  sieves  and  vibrator  units. 


quality  with 
lowest  price 


MOTORS 


Huddersfield 

55  a 


789/A 


Li 


ISt 


on  reauest 


ure 
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reinforced,  bound  with  angle  iron,  and  faced  with 
the  Stelcon  steel-clad  wearing  surface. 

We  found  that  by  laying  the  floor  first,  the  remaining 
building  work  was  speeded  up;  saving  us  7",,  in 
overall  cost. 

W' hat  interests  me,  is  that  Stelcon  Raft  Floors  have 
been  in  service  for  18  years,  without  costing  a  penny 
in  maintenance.  That’s  quite  a  consideration. 

Why  don’t  you  get  in  touch  with  Stelcon;  ask  for 
their  illustrated  booklet,  it  contains  all  the  technical 
data. 


Our  problem  was  to  assemble  heavy  plant  and 
material  while  our  new  extension  was  being  built. 
We  solved  it  by  laying  the  floor  first — Stelcon  steel- 
clad  Rafts,  the  finest  heavy  duty  floor  I’ve  struck  in 
a  lifetime  of  experience. 

The  whole  operation  was  dead  easy.  We  just  laid  a 
bed  of  sand  4'  deep,  evenly  compacted  over  level 
topsoil;  brought  in  our  rafts  and  lowered  them  into 
position  by  mobile  crane.  And  there  was  our  floor, 
ready  for  immediate  traffic. 

Each  raft  weighs  about  one  ton.  It  is  doubly 


STELCON  (INDUSTRIAL  FLOORS)  LTD.  CLIFFORDS  INN,  LONDON,  E.C.4  Tel:  CHAncery  9541 
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LET'S  TALK  IT  OVER 


99.9^ 

recovery  of 
solids  with- 

BLAW  KNOX 


BLAW  KNOX  LIMITED 


Above:  Upper  chamber  and  heating  tubes,  show¬ 
ing  complete  accessibility  for  cleaning 
when  the  hinged  cover  is  swung  open. 


BLAW  KNOX  LTD.  (Box  1 12  )  90  94  Brompton  Rd.,  London,  S.W.3.  Tel:  KENsington  5151.  Crams:  Blawnox,  Southkens,  London.  Cables:  Blawnox,  London 

OK  13$ 


Evaporators 


H  hy  not  discuss  your  processing  problems 
Kith  Blow  Knox  Chemical  Engineers? 
Thev  tiill  be  pleased  to  confer  with  you. 


EVAPORATORS  •  DRYERS  (ATMOSPHERIC  AND  VACUUM) 
PROCESSING  KEHLES  •  FLAKERS  •  CONDENSERS 
SPECIAL  PROCESSING  EQUIPMENT 


Right:  BLAW  KNOX  Stainless  Steel  Double 
Effect  EVAPORATOR  INSTALLATION 
for  food  products. 


You  are  certain  to  get  back  999  lbs.  from  each  1000  lbs. 
of  recoverable  materials  fed  to  “BUFLOVAK” 
Evaporators.  That  rate  of  recovery  is  constantly 
achieved  in  actual  operation. 

“BUFLOVAK”  Stainless  Steel  Food  Product 
Evaporators  set  new  standards  in  profitable  produc¬ 
tion  of  highest  quality  concentrated  food  products 
with  natural  flavour,  good  colour,  smooth  uniform 
texture,  and  good  body.  They  are  manufactured  in 
types  and  capacities  to  meet  all  requirements  and 
their  efficient  operation  is  maintained  with  minimum 
supervision,  whilst  cleaning  and  sterilizing  are  easy, 
thorough  and  positive. 
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Hot  water,  plenty  of  hot  water  from  tepid  to  very  hot, 
instantly,  cheaply  —  that’s  what  you  want  and  that’s 
what  you  get  with  a  Leonard  Thermostatic  Steam  Water 
Heater.  Hot  water  is  made  only  when  it  is  wanted 
and  where  it  is  wanted.  There  are  no  heat  losses  through 
storage  or  radiation.  No  expensive  piping  or  equipment 
required.  The  Leonard  Thermostatic  Steam  Water  Heater 
is  easily  and  quickly  installed  —  no  upsets,  no  delays. 

It  is  widely  used  in  Laundries,  Tanneries,  Textile  Mills, 
Breweries,  Dairies,  and  other  Food  Industries, 

Tinplate  Works,  etc. 


Wfite  for  leaflet  No.9lS 


WALKER,  CROSWELLER  AND  CO.  LTD.  CHELTENHAM 


Crofu  Shaft  Mount¬ 
ed  Gear  Unit  with 
integrally  mounted 
motor. 


•f  DOUBLf 
liOUCTION  GEARS. 


([NGINEfBS)  IIMIIED.  BRUDfORD  3.  [NGl&ND 

PHONE  -  65251  (15  LINES)  G  RAMS  :-•*  CROFTERS  BRADFORD  ” 


Crofts  Shaft  Mounted  Gear  Units  are  a  development  of  our  well-tried  Floating  Drive  (live  shaft) 
construction. 

Fitting  or  removal  is  simple.  The  Unit  is  mounted  direct  on  to  the  machine  shaft  where  it  is 
securely  locked  in  position.  No  Foundations,  Baseplates  or  Couplings  are  required.  The  Torque 
Reaction  Bar  anchors  the  units  and  provides  adjustment  for  the  V  belt  drive. 

Bushes  are  available  to  accommodate  a  wide  range  of  shaft  diameters. 

Units  can  be  fitted  with  Taper  Bush  Pulleys  which  can  be  quickly  changed  to  give  alternative  speeds. 
Motors  may,  in  specially  selected  cases,  be  mounted  on  the  gearcase  providing  a  completely  self- 
contained  drive,  as  illustrated. 
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The  Quick,  Econo  nr ka/ 

Dawson 

Hygienic  If  ay 


A  monorail  machine  for  washing 
rinsing  and  drying  varied  Food 
Utensils. 


ESTABLISHED  1864 


A  Bottle  and  Jam  Jar  washing,  de-label- 
ling,  rinsing  and  sterilising  machine. 


TeL:  Cieckheaton  1080  (S  lines) 


Dawson  Bros.  Ltd.,  Gomersal,  Nr.  LEEDS 
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GLEAN 


Washes,  liuas  aad  sterilises  200 — 300  trays 
per  hour. 


Small  Can  Washer  and  Rinser  for 
30 — 60  cans  per  minute. 


For  washing  and  de-labelUng  and  drying  biscuit  tins  and  Ikb. 
Capacity  2,000  per  hour. 


Dawson  washing  plant  is  used  extensively  today  by 
manufacturers  of  all  types  of  Food  products.  Whatever 
the  size  or  shape  of  tin,  can,  tray,  jar,  bottle,  container, 
mould  or  food  utensil  Dawson  machines  will  wash  and 
dry  these  articles  in  the  minimum  time  for  the  lowest 
cost.  Let  us  know  what  you  have  to  clean  and  we  shall 
be  pleased  to  advise  you. 


Make  sure  that  every  type  of  container 
and  utensil  used  in  the  manufacture 
of  Food  Products  is  clean,  sterile  and 
satisfies  Health  Regulations, 


A  Rotary  Jar  and  Tin 
washing  and  drying  machine. 
Capacity  150  per  hour. 


London  Office: 

406  Roding  Lane  South, 
Woodford  Green,  Essex. 

Tel.:  Wanstead  7777  (4  lines) 
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Tragacaiith 

Aeaeia  ^  Karaya 


1  he  experience  we  have  gained  as  one  of 
the  oldest  and  largest  direct  importers, 
enables  us  to  maintain  without  variation 
a  guaranteed  viscosity  of  our  powdered 
Vegetable  gums. 

On  our  modern  grinding  plant,  we  produce 
all  grades  from  kibbled  or  coarse  to  the 


POWDERED  OR  NATURAL 


tTfie 

ITNITED  INDIGO  and 
CHEMICAL  COMPANY 


HEAD  OFFICE:  MANCHESTER 


WORKS:  BLACKBURN  •  LEEDS  •  HUDDERSFIELD  •  PAISLEY  •  BOSTON  (U.S.A.) 


finest  powders. 

m 

If 

Our  laboratory  is  at  your  serN  ice. 
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SPACE  IS  NO  PROBLEM 
IN  SPEED  REDUCTION 


THE  OLD  METHOD. 

A  nationally  famous  firm  of  manufacturing  chemists  had  the 
problem  of  driving  chemical  mixers  at  60  r.p.m.  A  base  mounted 
gear  box  was  impractical  and  a  cumbersome  and  expensive 
double  reduction  overhead  drive  had  to  be  used. 


THE  NEW  METHOD. 

A  Torque- Arm  shaft  mounted  sp>eed  reducer  was  installed  on 
top  of  the  mixer  driven  through  a  Taper- Lock  V-Drive  by  a 
wall  mounted  motor.  Advantages:  clean  safer  drive,  economy 
in  space,  simplified  maintenance,  more  useful  power  transmitted. 


TORQUE-ARM  CAN  HELP  YOU  TOO!- 

Space  limitations  no  longer  prevent  you  installing  a  speed  re¬ 
ducer.  The  Fenner  Torque- Arm  Reducer  mounts  direct  on  the 
driven  shaft  and  can  be  driven  through  any  V-Belt  Drive.  It 
delivers  up  to  97%  of  power  to  output  shaft.  No  motor  base  or 
slide  rails  are  required,  no  flexible  couplings  needed.  It  is 
suitable  for  the  majority  of  slow  speed  drives. 


TECHNICAL  LITERATURE  IS  AVAILABLE. 

Literature  giving  all  the  facts  about  Fenner  Torque-Arm  Speed 
Reducers  is  available  .  . .  send  for  your  copy  TODAY.  Fenner 
Technical  Advisory  Service  will  be  glad  to  consider  your  Speed 
Reduction  problems  and  advise  on  the  suitable  application  of 
Torque- Arm  Speed  Reducers. 

J.  H.  FENNER  &  CO.  LTD. '  HULL  '  ENGLAND 


FENNER 


OF  HULL 

»•»*» 


f/RST  W/TH  TORQUE-ARM  SHAFT 


MOUNTED  SPEED  REDUCERS  IN  THE  U.K. 
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Initials  that  mean  so  much  in  glass 


UNITED  GLASS  BOTTLE  MANUFACTURERS  LTD 

8  LEICESTER  ST.  W.C.2  •  Telephone :  GERRARD  8611  (18  Lines)  Telegrams :  UNGLABOMAN,  LESQUARE,  LONDON 


Branch  Offices: 

BIRMINGHAM.  GLASGOW.  LEEDS 
LIVERPOOL.  MANCHESTER 
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The  Brown  Differential  Converter,  a  mercury¬ 
less  type  of  manometer,  responds  accurately 
and  immediately  to  rapid  chan^tes  in  flow. 
Designed  for  universal  flow  measurement, 
this  rugged  instrument  is  simple  to  install, 
easy  to  maintain  and  gives  a  negligible 
displacement  of  fluid  in  the  meter  body. 

The  Brown  Differential  Converter  is  accurate 
to  within  _  T’o  of  full  scale  and  sensitive  to 
differential  pressure  changes  of  less  than 
0.1%  of  full  scale.  Operating  on  the  pneumatic 
balance  principle,  it  converts  differential 
pressure  at  the  oriflce  into  a  proportional 
output  air  pressure.  This  can  be  expressed 
directly  in  terms  of  flow  or  differential 
pressure.  The  range  of  the  instrument  is 
manually  adjustable  from  20  to  200  inches  of 
water  and  complete  protection  against  over- 
range  is  provided.  Calibration  is  simply 
effected  in  the  fleld  without  the  use  of  a 
water  column.  Please  write  for  further  infor¬ 
mation  . . .  freely  available  from  Honeywell- 
Brown  Ltd,  1  Wadsworth  Road,  Perivale, 
Greenford,  Middlesex.  Sales  Offices  located  in 
the  principal  cities  of  Britain  and  throughout 
Europe. 


BNITISH 

IMSTRUMBMT 

IMDUSTRICS 

■XNIBITIOM 

iUU 

tflliw 


H]  Honeywell 

HONEYWEU  %/ 

- ^  BROWN  INSTRUMENTS 
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FOOD 


Industry 


Pattinson's 


REeiSTERED 


PRODUCTS 


frSPMi 


rJ'  ?'••• .  ;•  •;o.';‘iOu¥;»;-*^ 


The  remarkable  covering 
power  of  PA  n  INSON’S  light 
MAGNESIUM  CARBONATE 
( one  gramme  having  a  surface 
area  of  35  square  metres)  has 
resulted  in  its  increasing  use  in 
the  salt  industry,  to  promote 
free  running  by  the  dual  action 
of  separating  adjacent  salt 
crystals  and  by  absorbing 
lilamentary  water. 


Our  Sales  Technical  Depart¬ 
ment  would  be  very  pleased  to 
advise  on  the  uses  of  this 
chemical  in  any  powdered 
product  where  free  running 
qualities  are  desirable. 


•a 

'  ,0.  .  -'i 

f V  \  .«i 


BRARD 


lii 
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'W  5CCUR0  SIAL 
FIXED  (  PILFER- 
PROOF...  READY 
FOR  TRANSI^^I 


^  secuKoseAi  BKotce^ 
BrTHeco/ifsitMeii 


But  instead  of  Band  dropping  down 
neck  of  bottle,  it  remains  on  thread 
and  may  be  removed  by  unscrewing! 


UMigUE  DESIGM  OF  SECURITY  BARD 
BRIROS  ADDITIOMAL  ADV  AMT  AGES 


Hundreds  of  firms  have  proved  the  effectiveness  of  the  R.O. 
Pilferproof  Bottle  Closure,  and  now  here  is  the  SecuRO 
Seal  to  give  even  greater  security  as  well  as  the  following 
advantages. 

1  The  SecuRO  Seal  has  a  right-hand  thread  and  the  Security 
Band  a  left  hand  thread  making  it  easy  to  break  the  perforated 
portion. 

2  The  Security  Band  can  be  readily  unscrewed  and  disposed 
of  without  cutting. 

5  The  SecuRO  Seal  is  ioo”o  tamperproof. 

4  The  SecuRO  Seal  has  a  greatly  enhanced  appearance. 

The  SecuRO  Seal  can  be  applied  by  any  R.O.  Sealing  Machine 
suitably  adapted.  A  small  change  in  the  glass  finish  will  be 
necessary  but  this  can  easily  be  effected. 


The  tell-tale  *  click*.  When  the 
SecuRO  Seal  is  unscrewed,  cap  and 
Security  Band  part  company  with 
an  unmistakable  ‘  click  ’  to  assure 
the  customer  that  he  has  received 
the  contents  intact  and  undiluted. 


^  SECURO  5€Al 
BEFORE 
FIXING 


PURE 

VEGETABLE 

CHOCOLATE  COLOUR 

EXTRA  CONCENTRATED 


ESTABLISHED  1841 


This  colour  is  guaranteed  to  be  entirely  natural 
and  free  from  any  artificial  or  aniline  dye.  This 
is  the  strongest,  richest  and  most  economical 
preparation  of  its  kind,  and  is  very  stable  under 
high  temperature. 

Recommended  for :  FONDANT,  ICING, 
SWISS  ROLLS,  SPONGES,  Etc. 


A  Natural  Product  in  a  form  which  can  be  easily  and 
conveniently  and  economically  used  by  our  customers. 

We  are  specialists  in  this  field  and  for  full  details  of 
our  Range  of  Natural  Colours,  write: 

WHITE,  TOMKINS  &  COURAGE,  LTD 

NORTH  ALBERT  WORKS,  REIGATE 

Telephone:  Reigate  2242/3  Telegrams:  ESSWHITE,  REIGATE 


Uv 
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FASTER 


MACHINE 

SPEEDS 


We  would  like  your 
technical  representative 
to  call  and  give  us  fuller 
details  of  how  National 
quick-setting  adhesives 
can  speed  our  production 


All  tnquirits  to  Dtpartmtm  "S'* 

NATIONAL  ADHESIVES  LTD.,  SLOUGH,  BUCKS 

Telephone  :  SLOUGH  23344 

Name _ 

Address _ 
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We  have  always  specialised  in  “tailor  made” 
metalwork  to  meet  the  specific  needs 
of  the  Food  Industry. 


^  We  should,  therefore, 

be  glad  to  quote  for  any 
equipment  you  require  in  steel, 
copper,  brass,  aluminium  or  stainless 
steel  and  in  the  form  of  sheet,  plate,  tube, 
perforated  metal  or  wirework. 


BRABY 


PRODUCTS 


FREDERICK  BRABY  &  COMPANY  LIMITED 


Head  Office:  352-364  EL  STON  ROAD,  LONDON.  N.W.I.  tilephonf:  El  Stoo  3456 

FACTORUs  at:  London  Works.  Thames  Road.  Crayford.  Kent,  iflfphoni  :  Berleyheath  7777 
Havelock  Works,  Aintree,  Liverpool.  10.  telfphonf:  Aintree  1721 
Eclipse  Works.  Petershill  Road,  Glascow,  N.  tflfphonf:  Springburn  5151 
Ashton  Gate  Works,  Bristol.  3.  telephone:  Bristol  64041.  And  Falkirk. 

OTHER  offices;  1 10  Cannon  Street.  London.  E.C.4  (Export),  telephone  :  MANsion  House  6034 
Queen's  Buildings.  10  Royal  Avenue,  Belfast,  ielephone:  Belfast  26509 
Palace  Street.  Plymouth,  telephone:  62261 


JP  266/87 


Iv’i 
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Are  YOU  wasting  time  and  money 
doing  this  by  hand^ 

REDUCE  LABOUR  COSTS  WITH  THE  VERSATILE 

TUCK  O-MAT  &  CONVEY- 0- MAT 


MAKERS  OF.. 


Unscrambling  Hoppers.  Capping,  Cap  Lining 
Lidding,  Labelling  and  other  machinery 


SLOUGH  23201 


G.  D.  PETERS  &  CO.  LTD.,  ENGINEERS.  SLOUGH.  BUCKS. 


AUTOMATIC  MACHINES  FOR  ERECTING  REVERSE-TUCK  CARTONS 


•  Needs  only  the  part  time  of  one 
operator. 


•  Changeover  to  different  size 
takes  only  10  20  minutes. 
Change  parts  inexpensive. 


•  Mounted  on  rubber  wheels — 
one  person  can  move  it. 


•  Simplicity  in  design  and  con¬ 
struction  reduces  maintenance 
costs  to  a  minimum. 


•  Saving  in  wages  alone  soon 
repays  outlay. 


•  Remarkable  versatility.  You  can 
set  up  any  size  or  shape  of 
tuck-end  carton. 
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WHATTS  the.  “n^OVJSLE.  ^ 

LBA^CA.C3E  RROM  3orHE  OP 
Tl-tESE.  OoM'i5a4KieR.3  HA»S 
CAUSED  "THIS  TMESS—  BUT 
“THE  Oa^SES*  BEEKI 


IM  Down  A.T  THE  DOCK^  Now 
fikND  HAVE  MEVEQ.  vSEEJsI 

f^SUCH  A.  K^ES?.  WE^ 

^  C30T  TO  Do  SOMETHING 
i  ^  A-Bout  THE^E 

ja/  OuoSoRes - 

WE  CAfHT  EKPEC-T 
To  »SHIP  SAPEUV 
r  As  THET  AP-E. 


MEi  P.ISHT !  (Set  in  touch 
wmH  U.G.B  Closure  D^viStoN 

I N1N1 E  O  ( ATEJL-V  — — 

WE  IHUST  CO»M*S  I  £>ejR. 

TWE  HCPN^E  TRAX5E 


CLOSURE  DIVISION 


UNITED  GLASS  BOTTLE  MANUFACTURERS  LTD 

8  LEICESTER  STREET.  LONDON,  W.C.2 
Telephone:  GERRARD  8611  (18  Lines)  Telegrams:  UNGLABOMAN,  LESQUARE,  LONDON 
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(producers  oj  the  famous  “  Beechwood  Brand”  meat  products) 


Electrolux 

LAUNDRY  EQUIPMENT 

washes  “on  the  soot 


Hanging  carcasses:  aprons  Electrolux  Laundry  Equipment  — 

and  overalls  soon  get  greasy,  installed  at  Brown,  Wills  &  Nichol- 

bloodstained  and  dirty.  Each  son  Ltd.  —  consists  of  one  Laundry 

of  the  400  employees  of  Truck,  one  Hydro-Extractor  and 

Brown,  Wills  and  Nicholson  two  Washing  Machines.  A  staff  of 

Ltd.  uses  two  white  coats  a  two,  operate  this  laundry  on  a  full- 

week — and  there  are  also  time  basis.  The  equipment  is  simple 

hundreds  of  aprons,  dishcloths  to  use  —  an  unskilled  operator  can 

and  hand-towels  to  be  washed.  use  it  after  short  instruction. 

Electrolux  Laundry  Equipment  (Washing  Machine,  Hydro-Extrac¬ 
tor,  Laundry  Truck): 

^  provides  a  high-temperature  wash — at  boiling-point  if  necessary. 

^  reduces  handling. 

^  saves  delay  in  turn-around  of  work. 

^  reduces  wear-and-tear. 

Washing  Machine  handles  22  lb.  dry  weight  in  one  operation.  Heats  its 
own  water  —  by  gas,  electricity  or  steam  —  to  correct  washing  tem¬ 
perature  (180®  F)  or  to  boiling-point  if  required.  No  additional  water 
heating  plant  needed. 

Hydro-Extractor:  capacity  of  14J  lb.  dry  cloth  weight.  Sturdily  built  with 
pendulum  suspension  —  smooth  and  quiet  in  operation. 

Laundry  Truck:  capacity  53  gallons.  For  soaking  and  transporting  laundry 
from  Washing  Machine  to  Hydro-Extractor.  Made  of  chrome  steel  with 
smooth  interior  and  rounded  edges  and  corners.  Foot-operated  drain  cock. 

Df signed  for  heavy  duly  and  longlife.  Electrolux  Laundry 
Equipment  is  a  sound  investment.  Write  to  Contracts  Dept, 
forfuli  details  oJ  the  Electrolux  Laundry  Planning  Service. 

Electrolux  Ltd.  (Contracts  Dept.  G)  153  5  Regent  St.,  London,  W.l  Tel:  REGent  7252  (9  lines) 


I  Electrolux 


IN  RELIABILITY 
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But  NOWADAYS  they  can  of  course  always  rely  on  - 


GUMSTRIP  (Rcgd.)  SEALING  TAPES  A  MACHINES  #  TACKY  LABELS 
NONCURLING  GUMMED  PAPERS  •COUNTER  ROU  HOLDERS  A  PAPERS 
SAMSON  (Regd.)  ADHESIVES  •  THE  LIGHTNING  (Rcgd.)  LABELLER 


•UTTfNPLV  BAANO 


SEALING  TAPES 
MATERIALS  & 
MACHINES 


SELF-ADHESIVE  SEALING  TAPES 


HEATFIX  PAPERS 


WATERPROOF  WRAPPINGS 


CORRUGATED  PAPERS 


SAMUEL  JONES  &  CO.  LTD 

NEW  BRIDGE  STREET,  LONDON.  E.C.4 
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Ihe  truck  if  oh  can  traU 


ONLY  HARD  FACTS  count  with  large  business  concerns. 
Only  Dodge  features  add  up  to  that  greater  strength 
of  purpose  in  design  and  construction  necessary  to 
cope  with  their  rigid  transport  schedules. 

Value-wise  operators  who  righdy  place  earning  power 
before  initial  cost  find  much  in  a  Dodge  to  impress 
them.  They  see  in  its  heavy  duty,  quality  con¬ 
struction  an  honest-to-goodness  truck  devoid  of 


‘  frills  ’  but  embodying  all  the  essentials  for  successful 
hard  trucking  operations.  In  fact,  a  truck  designed 
to  withstand  the  rigours  of  the  toughest,  roughest 
usage. 

It  will  pay  you  to  make  a  point  of  investigating 
the  Dodge  before  you  decide  on  your  next  truck. 
See  for  yourself  why  more  and  more  users  are  putting 
their  trust  in  Dodge. 


y 


MODELS  FROM  2  TO  8  TONS  •  PETROL  AND  DIESEL 


•  SURREY 


DODGE  BROTHERS  (BRITAIN)  LIMITED  KEW 
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Jenner  conveyors  make  factory 
traffic  hold-ups  a  thing  of  the  past. 
They  free  floor  space,  prevent  congestion 
and  speed-up  movement.  Only  after 
detailed  study  of  factory  layout  and 
technique  is  a  made-to-measure  Jenner 
conveyor  installed.  Then,  on  it  runs 
in  one  tireless  flow  .  .  .  fast  or  slow, 
just  as  you  wish.  It  hugs  walls,  snakes 
around  structures,  glides  through  and 
over  partitions — and  no  sooner  returns 
than  is  off  again.  Take  a  quart-size  step 
towards  efficient  product  handling — call 
in  Jenner  now  I 


A.  A  C.  JENNER  LTO.  Sp.iialists  in  Mechanical  Handling  Equipment.  CLARENDON  WORKS  •  MITCHAM  •  SURREY.  Telephone  MITCHAM  ’4044'5 
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look 


Funny  when  you  come  to  weigh  it  up.  Here 
am  I  keeping  everybody  busy  .  .  .  machines 
running,  production  humming,  the  whole  works 
buzzing  ...  yet  I  keep  calm  and  confident  as  a 
queen.  Cool,  quiet,  dependable.  I  may  hurry — 
but  I  never  worry  ! 


THE  GENERAL  ELECTRIC  COMPANY  LTD.,  MAGNET  HOUSE,  KINGSWAY,  LONDON,  W.C.2 
Foorf  Manufacture — Ju/y,  1955 


Policemen  won't  keep  insect  pests  away  from  your  valuable  food  stocks. 
Hygiene  and  cleanliness  will  help,  but  for  absolute  security  you  need  your 
own  “  police  force 


4  “Pybuthrin"  Insecticide  is  the  answer 


PYBUTHRIN  is  a  mixture  of  piperonyl  butoxide  and  pyrethrins.  It  is  the 
active  principle  of  a  range  of  potent,  easily  applied  insecticides,  which  are  safe  to 
use  in  the  presence  of  foods  yet  produce  a  much  greater  kill  than  preparations 
containing  an  equivalent  amount  of  pyrethrins  alone.  Different  formulations  and 
methods  of  application  may  be  required  for  different  insects  and  circumstances. 
Write  for  a  copy  of  the  booklet  listed  below  which  applies  to  your  business. 


Hour  beellr. 

(Actual  she  approx.  4  mm.) 


Cacao  moth  larva. 
(Actual  she  approx.  II  mm.) 


I .  Pests  of  Cereals  A  Cereal  Products. 

1.  Pests  of  Cocoa  Beans.  Chocolate,  Suts,  etc. 


Pyhuthrin"  Insecticides  for: 


( Containing  African  pyrethrum  synergised  Kith  piperonyl  butoxide) 
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Nott  th*  dial  thermometers  (one  per  pump)  and  the 
tachometer  to  indicate  filling  rate  per  minute  and 
record  total  fillings  during  run. 


A  raw  ounrAHUiie  ABVANTAets 


Infinitely  variable  filling  rates 

(•ccording  to  product  and  type  of  container) 

30  to  240  I  lb.  containers  per  minute 
60  to  240  I  lb.  containers  per  minute 
30  to  120  2  lb.  containers  per  minute 
30  to  80  3  lb.  containers  per  minute 

Infinitely  variable  conveyor  speed 

Automatic  continuous  container  feed  and  delivery 
from  30  to  240  per  minute  on  stainless-steel-slat 
conveyor. 

Comprehensive  safety  standards 

Pumps  and  conveyor  electrically  interlocked  (both 
starting  and  stopping).  Foolproof  mechanical 
interlocking  between  pumps.  Full  enclosure 
of  driving  mechanism  and  electrical  controls. 
Smooth  contouring  for  hygiene  preservation. 


Micro*regulation  whilst  filling 

Smooth  and  accurate  filling,  non-spilling,  non¬ 
aerating,  micro-regulated  whilst  machine  is 
running. 

Infinitely  variable  pump  delivery 

136  to  344  gallons  per  hour  from  each  of  two 
pumps — operable  separately,  simultaneously  or 
consecutively. 

Perfect  protection  of  products 

Whole-fruit  strawberries  and  cherries, 
for  example,  are  not  even  bruised. 

Write  at  once  for  the  complete  specification 
and  learn  just  how  much  you  will  gain  in 
tpetd,  efficiency,  accuracy,  economy  and 
convenience.  Specify  KELUE  TYPE  IlfP 
(Patents  pending). 


The  last  word  iw  Filling  Maehmee  I 

•  •  •  by  KttLIE  •  •  •  of  course  ^ 

ROBERT  KELLIE  &  SON  LIMITED,  DUNDEE,  SCOTLAND 

TeUphottet:  2819  Dundee (.2  lines)  Telegraphic  &'  Cable  Addrets; " Kellie,  "DUNDEE,  Code,  A.B.C.(sihEdn,) 
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Here  is  a  sturdy  all-steel  van  with  success  written  all  over 
it — your  success!  With  its  smart  appearance  and  businesslike 
finish  it  will  carry  your  prestige  proudly  through  the  streets, 
whilst  its  sound  practical  design  will  give  remarkably  long  life 
and  low  operating  cost. 


FOUR-SPEED  SYNCHROMESH 


TELESCOPIC  HYDRAULICDAMPERS 
FRONT  AND  REAR 


Send  for  a  brochure  TO-DA  Y. 


ALL-STEEL  CONSTRUCTION 

OVER  300  CU.  FT.  CAPACITY 


omi 

H 

iffl 

■wriT 
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iHin 
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COMME^CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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A  CHAINcFOR  EVERY  DUTY 


No.  I  of  a  series  of  6  advertisements 


BASIC’ 


STEEL  CHAINS 

FOK  CONVEYORS 
k  AND  ELEVATORS 


SPIGOT  PINS 


HOLLOW  BEARING  PIN  CHAIN 


SOLID  BEARING  PIN  CHAIN 


STAY  BARS 


STOCK  RANGE  of  chains  and 
wheels  up  to  15,000  lb.  breaking  load 
Range  of  attachments  available, 
as  illustrated,  for  fitting  to  basic 
chains  at  intervals  as  required. 


Write  for  Catalogue  Ref.  220,25, 1 6D 


Transmission  and  Conveying  Chains.  Wheels  and  Accessories  for  all  mechanical  purposes. 
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This  modern  battery  oj  high  speed  Broadbcnl 
Centrifugals  in  Australia  processes  a  large 
output  oj  superior  quality  white  sugar. 


FOOD  RAPIDLY  AND  HYGIENICALLY 
PROCESSED  THE  BROADBENT  WAY 


To  process  modem  foods  economically,  effectively 
and  with  maximum  output,  insist  on  installing 

BROADBENT  HIGH-SPEED  CENTRIFUGALS. 
The  extensive  range  covers  numerous  applications  and 

the  prepared  food  retains  its  original  flavour  and  purity 
as  suitable  corrosion  resisting  materials  are  used. 


THOMAS  BROADBENT  &  sons  limited 
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Visqueen’  keeps  food  fresh  and  clean— indefinitely 


You’ll  find  many  good  reasons  for  packed  in  ‘Visqueen’.  From  car 
packing  your  products  in  ’Visqueen’  carrots,  custard  powder  to  cod  c 
outers  and  liners.  Welch  Limited,  con-  they  all  gain  extra  sales-appeal. 
fectionery  manufacturers,  use  ‘Visqueen’,  can  see  how  good  the  food  is. 
and  their  sweets  stay  factory-fresh  and  ‘Visqueen’  converters  ca 
tempting  indefinitely.  ‘Visqueen’  film  into  the  exact  pa 

No  germs,  dust,  or  moisture  can  get  suit  your  requirements.  The  con 
inside  a  heat-sealed  ‘Visqueen’  pack.  The  bring  their  names  and  addresses, 
product  is  completely  protected  against 
contamination  and  deterioration.  Just  as 
nothing  gets  in  —  nothing  gets  out.  The 
flavour  is  fully  retained. 

‘Visqueen’  doesn’t  crack  or  tear  easily, 
so  it  can  be  handled  more  quickly.  That 
helps  speed  up  production. 

Just  as  important  as  factory- 
freshness — all  food  products  look  better 


We  should  like  to  know  the  names  and 
addresses  of  ‘  Visqueen  *  converters. 


Wrapped  boiled  sweelM  made  by  Welch  A  Sons 
Limited,  being  packed  in  ‘  Visqueen '  bags. 
When  heai-sealed  '  Visqueen'  retains  full 
flasQiit. 


PRODUCT 


a  product  of 


Tear-resistant ,  moisture-proof  '  Visqueen 


makes  lightweight  packages  possible.  It  helps 


cut  down  freight  costs. 


British  Visqueen  Limited,  Six  Hills  Way,  Stevenage,  Herts.  Phone:  Stevenage  900 
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Let  us 


Electric  mincing  machines,  shredders,  mixers  and  potato 
peelers  are  amongst  many  examples  of  how  fractional  horse-power  can  help 
the  butcher,  the  baker,  the  dairyman  and  the  farmer.  A  Crompton 
Parkinson  motor,  taking  ver>’  little  space  and  current,  replaces  the  drudgery^ 
of  old,  and  does  the  work  in  a  fraction  of  the  time.  Where  a  little 
horse  power  can  help,  C.P.  have  a  fractional  motor  that  will  give  reliable 
and  efficient  service  for  years  to  come. 


A  good  name  for  Electric  Motors 


CROMPTON  PARKINSON  LTD  •  CROMPTON  HOUSE  •  ALDWYCH  •  LONDON  •  W.C.2  •  TELEPHONE  :  CHANCERY  3333. 
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THE  PROBLEM:  Maximum  light,  maximum  cleanliness 


In  the  bakery  at  the  Derby  Co-operative 
Provident  Society  Ltd.  the  problem  was  to 
guarantee  the  highest  possible  degree  of 
hygiene.  The  answer  was  to  build  the  main 
section  of  the  walls  with  “INSULIGHT” 
Hollow  Glass  Blocks.  Their  smooth,  hard 
surfaces  are  quickly,  easily  cleaned,  and  they 


diffuse  a  clear  light  throughout  the  bakery,  so 
that  there  is  scarcely  a  chance  of  dirt  or  dust 
escaping  unseen.  “INSULIGHT”  Hollow 
Glass  Blocks  have  excellent  insulation  pro¬ 
perties.  These  ensure  a  completely  even 
temperature  in  the  bakery  itself  and  a  reduc¬ 
tion  in  the  transmission  of  machine  noise. 


■INSUMSmif  HOLLOW  GLASS  BLOCKS 

PILKINGTON  BROTHERS  LIMITED 


FOR  FURTHER  INFORMATION  ON  THE  USE  OF  GLASS  IN  BUILDING.  CONSULT  THE  TECHNICAL  SALES  AND  SERVICE  DEPT.,  ST.  HELENS, 
LANCS.  (PHONE  :  ST.  HELENS  4OOI)  OR  SELWYN  HOUSE.  CLEVELAND  ROW.  ST.  JAMES'S.  H)NDON  S.W.I.  (PHONE  :  WHITEHALL  5672-6). 
SUPPLIES  ARE  AVAILABLE  THROUGH  THE  USUAL  TRADE  CHANNELS.  “INSULIGHT"  M  a  regd.  trade  mark  of  PUkingtott  Brothers  Limited. 
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Hav/ing  a  hand  in 
ProductMtif 
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In  every  industry  or  trade,  electrical  equipment  is 
the  key  to  modern  production  methods.  There  are 
probably  more  production-boosting  and  money¬ 
saving  devices  than  you  know  of.  Your  Electricity 
Board  can  help  you  and  give  you  sound  advice. 

They  can  also  make  available  to  you,  on  free  loan, 
several  films  on  the  uses  of  electricity  in  Industry  — 
produced  by  the  Electrical  Development  Association. 

E.D.A.  are  publishing  a  series  of  books  on 
“  Electricity  and  Productivity  ”,  Four  titles  are 
available  at  the  moment;  they  deal  with  Higher 
Production,  Lighting,  Materials  Handling,  and 
Resistance  Heating.  The  books  are  8  6  each  (9  - 
post  free)  and  the  Electricity  Boards  (or  E.D.A. 
themselves)  can  supply  you. 

Bledricity 


for  PROPUCTIVirr 


Individual  Drive  ^ 

Individual  drive  means  power  exactly 
where  it  is  wanted.  The  motor  is  built  into  the  ^ 
tool  and  direct  coupled  to  the  driven  shaft. 
Efficiency  is  higher^  floor  space  is  saved,  belts 
are  done  away  with.  The  machine  is  a  self- 
contained  unit  and  the  drive  is  direct.  There  are 
no  gears,  no  belts — so  maintenance  is  low. 
Individual  drive  means  that  the  motor  is  tailored 
to  the  tool — control  is  simplified  and  there  is  no 
waste  of  power.  The  tool  does  the  work  at  the 
highest  speed  and  the  lowest  cost :  lowest  in 
maintenance,  lowest  in  rejects,  lowest  in  power 
consumption.  Putting  the  power  where  it  is  I 
wanted  is —  A 

only  one  of  the  aids  to  ^ 

higher  productivity  that 
Electricity  can  bring  you. 


The  British  Electrical  Development  Association,  2  Savoy  Hill,  Lotuloti,  IV.C.2 
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H0RLICK5  is  the  ideal  food  drink  for  all  ages 


Redler  Plant  is  ideal  for  all  jobs  of  handling 
powdered,  granular,  flaky  or  small  lumpy 
materials. 


HORLICKS  SELECT  REDLER  PLANT 


rOR  THE  MECHANICAL  HANDLING  OF  MATERIALS  THROUGH 
VARIOUS  manufacturing  AND  PACKING  PROCESSES 

Many  food  manufacturers  acclaim  the 
advantages  of  Redler  Plant  in  the  efficient  and 
hygienic  handling  of  ingredients. 
Redler  machines  are  completely  dust-tight  so 
that  fire  and  explosion  risks  are  reduced  to  a  minimum 
and  contamination  nuisance  is  eradicated 


Write  for  the  REDLER  CATALOGUE 

REDLER 


EN  MASSE  CONVEYORS  &  ELEVATORS 

REDLER  CONVEYORS  LTD  DUDBRIDGE  WORKS  STROUD  GLOS 


TELEPHONE  STPOUD  S2S  (3  LINES)  TELEGRAMS  REDLER  STROUD 

lONDOV  4?  VICTORIA  STREf  r  SW  I  T  £  L  E  R  ^0  S  f  A  S  5  E  Y  2  7  6  i 


III! 


Liquid  process  control  by  MEASUREMENT 


f 

r 


f 


3 


1 


4 


\j'  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 


GALLONS 


When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


MEASUREMENT 

INDUSTRIAL  LIQUID  METERS 
{A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

119  Union  Street.  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  terminal  HOoSE,  Grosvtnor  Cardans,  London,  S.W.I. 

Taiaphena:  SLOana:  0111. 


BOX  TYPB  COUNTBR 

Ra^aattable  batcb-dtspanaiLS 
rountar  wltb  Tnllalt  cumuUUTt 
total  raptor. 


a'  VERTICAL  RE-SETTING 
INDEX 

Can  also  ba  used  to  pre-sat  a 
determined  quantltr.  with 
electric  trip  to  operate  solenoids 
pumps,  warnlnas,  etc 


ZEROSET  INDEX 


Simple  turnln#  motion  re  sets 
Indicator  to  sero. 


MECHANICAL  RECORDER 

Glees  a  araphlc  record  on  S*  1 13* 
chart:  suitable  for  4  hour.  8  hour. 
1  dap.  7  day  periods 


PREDEX  CONTROLLER 
Automatic  means  for  contlauoui 
dispenslnc  of  Ozed  quantities 
of  llqulda. 
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Seal  your  pack  with  “  V'iskrings  ”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  expected — a  fine  product,  perfectly  presented. 
Seal  all  stoppered  and  screw-capped  bottles  with 
“  Viskrings  ”.  There  is  a  “  Viskring  ”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “  Viskrings  ”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  w'ith  samples  and  quotations  for  any  quantity. 

•  “  Viskrings  ”  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened. 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  .  .  . 
Require  No  Adhesive. 


for  your  Sales  sake 

fit  ^^Viskrings 


Vinegar 


THE  VISCOSE  DEVELOPMENT  COMPANY  LIMITED 

40  Chancery  Lane,  London,  W.C.2  Telcphonz:  CHAncery  8111  TcLg-'ams:  Viskap,  Wcstcent,  London 
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REALM-HOWARD 

offers 

STAINLESS  STEEL 
HYGIENIC  PIPE  FITTINGS 

To  American  I.A.M.D.  Metal  to  Metal  Cone  Seat 
Standard  or  B.S.S.  1864  1952  Rubber  Ring 

Joint  (as  illustrated). 

SEND  FOR  PRICE  LISTS  AND  FULLY  DESCRIPTIVE  CATALOGUE. 

THE  REALM  ENGINEERING  WORKS  LTD. 

267  Whitehorse  Lane,  South  Norwood,  LONDON,  S.E.25 

TELEPHONE:  LIVingstone  1087  8/9  TELEGRAMS:  REALMARD.  LONDON 


De/ny  8vo. 


CHOCOLATE  AAD 
COIVFECTIOXERY 

by  C.  TREVOR  WILLIAMS 

239  pages.  Illustrated.  25s.  net.  Postage:  6d.  Home.  Is.  Abroad. 


This  treatise  has  been  prepared  as  an  up-to-date  textbook  for  technical 
students  undertaking  courses  in  chocolate  and  confectionery  production, 
as  a  reference  for  personnel  already  engaged  in  the  industry,  and  as  a 
broad  survey  for  interested  plant  engineers. 

Contents  include :  A  Brief  History  of  Confectionery  throughout  the  Ages.  Sugars.  Scientific 
Control.  Colloids.  Rate  Materials.  Chocolate  and  Confectionery  Plant.  Hard  Sugar  Goods. 
Chocolate.  Toffees.  Caramels  and  Fudge.  I\'ougat  and  Marshmallotc.  Dragees.  Lozenges 
and  Cream  Paste.  Fondant.  Pastilles.  Gums  and  Jellies.  Marzipan.  Fortified  Confectionery. 

Candied  Fruits.  Factory  Organisation.  Research.  Index. 

Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED,  STRATFORD  HOUSE,  EDEN  ST.,  LONDON,  N.W.  1 
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H-'e  have  developed  many 
improvements  in  the  design  of 
the  Mercury-in-Steel  Thermometer. 

Others  have  paid  us  tfte 
compliment  oj  imitation  —  without 
however  achieving  our 
standard  oj  performance. 

Specify  Wgretti  &  Zamhra. 

Contract,  panels  and  installation  service  available. 


NECKETT;  &  ZAMBM  LTD..  RECENT  STREET.  LONDON 
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GmnTol  Purpo$€ 
Oic«r 


meat  processing 
machinery 


HyWraufic 
Pewvr  Filltr 


A  far  better  job  in  less 
time,  at  less  cost ...  that’s  what 
you  gain  with  Percy  Dalton’s 
modern  food  processing  machinery. 
As  clean  in  operation  as  they  are 
in  design,  they  are  also  easy  to 
maintain,  and  give  faster  output 
with  minimum  running  expense. 
Send  for  illustrated  leaflet  of  your 
particular  requirements.  Easy 
credit  terms  can  be  arranged  if 
required. 


spiral  Miircr 


Darindar 


Kapid  Cutter 


High  Output 
Cutter 


STOKES  &  DALTON  LIMITED 

VICTORIA  SPICE  MILLS,  LEEDS,  9 

Telephone:  Leeds  31701  (6  lines J 
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Lactic  Acid 

Lactic  Acid  is  valuable  to  the  manufacturers  of  tinned  and  bottled  fruits,  jams  and 
sweet  preserves  because  it  improves  the  decolourisation,  enhances  the  natural  flavours 
and  gives  resistance  to  moulds.  Lactic  Acid  plays  a  useful  part  in  making  pickles  and 
similar  preserves  where  it  mitigates  decolourisation  of  the  vegetables.  In  many  food 
processing  operations  and  in  storage  the  prevention  of  bacterial  spoilage  by  provision 
of  low  pH  is  necessary.  Where  the  natural  flavour  and  colour  of  the  products  is  to  be 
maintained,  and  mild  and  pleasant  acidity  is  to  be  introduced.  Lactic  Acid  is  very  useful. 


APPLICATIONS 


FISH  &  mf;at  pastes 

Luetic  acid  in  a  solid  compound  is  a  good 
preservative,  and  it  conserves  the  fresh 
flavour  of  tish  and  meat. 


MARMALADE  &  JAMS 

Mild  acidulation  for  fine  flavours.  Gives  a 
slower  rate  of  gelling  thus  eliminating  air 
bubbles.  Useful  in  the  extraction  of  pectin 
from  apples  and  other  pomaces. 


MAYONNAISES  &  SALAD  CREAMS 

Improves  emulsification  and  gives  a 
smoother  taste  than  other  acids.  Ciood 
preserv  ative  action  and  rancidity  retardation 
of  salad  oils. 


SALT 

Calcium  lactate  and  magnesium  lactate 
improve  flow  and  prevent  caking. 


INFANT  FOODS 

Lactic  acid  assists  toleration  of  the  greater 
fat  content  of  cows'  milk,  stimulates  gastric 
and  intestinal  digestion,  and  improves  the 
digestibility  of  the  curd.  It  improves  the 
keeping  qualities  of  the  product,  particu* 
larly  in  hot  countries. 


JUNKET 

Calcium  lactate  corrects  the  tendency  to 
lose  setting  power  on  heating. 


PICKLES 

Improves  colour,  taste  and  preservation  of 
vegetables. 


GENERAL 

Lactic  acid  can  be  used  as  a  direct  additive 
and  acidulating  agent  for  foodstuffs;  as  a 
flavouring  agent,  and  for  fermentation  and 
pH  control. 


Ti'si  supplies  of  Lactic  Aciii  arc  freely  available  to  food  manufacturers 
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Food  and  fumigants 

Tfie  increasing  use  of  insecticides  and  weedkillers 
in  agriculture  and  of  fumigants  for  the  protection 
of  stored  foods,  has  naturally  caused  some  public 
anxiety  about  the  possible  harmful  results  which 
might  ensue  from  the  use  of  these  toxic  chemicals. 
This  concern  was  expressed  in  the  recent  report  of 
Professor  Zuckerman's  committee  on  toxic  chemicals 
in  agriculture  in  which  it  was  pointed  out  that  doubts 
have  arisen  concerning  certain  insecticides  “not 
because  they  necessarily  present  any  greater  hazard, 
but  because  the  information  does  not  exist  on  which 
to  base  an  estimate  of  the  risk  they  constitute." 
Tnder  the  auspices  of  the  Pest  Infestation  Research 
Board,  work  is  being  carried  out  to  provide  this  miss¬ 
ing  information  in  regard  to  insecticides  and  fumi¬ 
gants  which  may  come  into  contact  with  stored  food 
products. 

Reassurance  on  the  possible  hazards  of  methyl 
bromide  fumigant  applied  to  wheat  is  given  in  ‘  ‘  Pest 
Infestation  Research,  1954  "  which  has  just  appeared 
(H.M.S.O.  3s.).  The  tests  on  which  the  appraisal  is 
based  have  been  done  by  the  biochemistry  section  of 
the  Pest  Infestation  Laboratory’  in  co-operation  with 
the  Medical  Research  Council,  the  Research  Associa¬ 
tion  of  British  Flour  Millers  and  the  Dunn  Nutri¬ 
tional  Laboratories,  Cambridge.  This  impressive 
body  of  scientific  opinion  has  found  that  as  a  result 
of  eating  fumigated  wheat  or  flour  products  and 
neglecting  possible  chemical  decomposition  as  a  result 
of  baking  and  cooking  (which  is  likely  to  reduce  the 
toxicity  of  the  substances)  traces  of  ten  substances 
would  be  absorbed  by  the  body. 

It  is  estimated  that  in  the  extreme  (and  unlikely) 
case  of  a  person  consuming  bread  and  flour  products 
made  only  from  fumigated  wheat  the  rate  of 
absorption  of  these  compounds  would  not  together 
exceed  175  mg.  per  week.  Many  of  these  compounds 
have  been  synthesised  and  fed  or  injected  into  mam¬ 
mals  at  doses  greatly  in  excess  of  those  likely  to 
result  from  fumigation  practice.  In  some  cases  the 
metabolic  fate  of  the  substance  has  been  studied. 
The  major  end-products  of  digestive  hydrolysis, 
represented  by  bromide,  sulphonium  salts  and 
methyl  histidine,  which  account  for  some  70%  of  the 
methyl  bromide  decomposition  products  are  estab¬ 


lished  natural  constituents  of  common  diet.  The 
experimental  and  published  data  suggest  that  most 
of  the  remaining  compounds  would  be  quite  innocu¬ 
ous  at  the  concentrations  obtaining  in  fumigated  food 
products.  Finally  it  has  been  shown  that  the  fumi¬ 
gation  of  wheat  with  methyl  bromide  will  not  signifi¬ 
cantly  affect  its  nutritional  value  by  the  destruction 
of  essential  food  constituents  such  as  amino  acids 
and  certain  B-vitamins. 

These  results  are  comforting  so  far  as  they  go  and 
will  be  useful  in  counteracting  the  propaganda  of 
the  opponents  of  chemical  food  protection.  But  more 
research  of  this  kind  is  necessary  before  doubts  can 
be  completely  dispelled.  Obviously  of  course,  the 
ideal  procedure  would  be  to  make  exhaustive  tests 
of  any  new  fumigants  or  insecticides  before  they  are 
used  widely. 

Biscuit  boom 

Present  demand  for  biscuits  is  breaking  all  records. 
It  is  estimated  that  on  an  average,  each  person  in 
Britain  eats  35  biscuits  j)er  week,  and  last  year’s 
production  was  about  466,000  tons  (more  than  60% 
greater  than  pre-war)  and  was  worth  over  £100 
million.  This  popularity  is  hard  to  explain  by 
conventional  economic  reasoning.  Undoubtedly 
biscuits  grew  popular  during  rationing — in  1942  pro¬ 
duction  was  greater  than  in  1938 — but  if  anything 
the  demand  has  grown  in  recent  years.  The  most 
obvious  reason  seems  to  be  simply  that  the  British 
like  biscuits. 

Tastes  appear  to  be  conservative  and  to  vary 
according  to  districts.  Although  many  new  types 
are  on  the  market,  several  lines  which  were  popular 
in  the  1800’s  and  which  still  carry  names  bearing 
a  relation  to  nineteenth  century  royalty  enjoy  a  con¬ 
sistent  sale.  Regional  preferences  discovered  by  one 
large  firm  include  a  taste  for  Thin  Arrowroot  in  the 
Midlands,  while  north  country  folk  like  the  more 
luxurious  cream-filled  biscuits. 

The  Financial  Times  reports  that  competition 
among  the  300  biscuit  manufacturers  in  Britain  is 
severe,  particularly  so  amongst  the  60  large  firms 
who  control  90%  of  the  total  production.  The  extent 
of  this  can  be  seen  in  the  rising  expenditure  on  press 
advertising  by  British  manufacturers  and  the  falling 
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quantities  of  imported  biscuits.  The  sum  spent  on 
biscuit  advertising  rose  from  £^ffO,ooo  in  1951  to 
;{Jb40,ooo  in  ic)54  and  figures  for  the  first  three 
months  of  1955  also  show  an  increase  over  the  com¬ 
parable  period  of  last  year.  Imported  biscuits — e.g. 
from  Belgium  and  the  Netherlands — rt‘ached  a  total 
of  22,000  tons  in  i()52  when  materials  were  short  in 
this  country.  Since  then  they  have  fallen  to  such  an 
extent  that  last  year  they  were  down  to  about  6,500 
tons. 

The  home  demand  has  meant  that  com{)aratively 
few  biscuits  are  exported,  but  even  so,  twice  as  many 
as  before  the  war  are  sent  overseas.  Kxports  for  the 
la.st  few  years  have  tluctuated  between  16,000  and 
20,000  tons  a  year.  They  fell  in  1954  to  ;{!4-S 
million  worth  of  biscuits  as  against  a  figure  of 
million  for  U)33.  Sweet  types  are  the  main  export 
lines  in  both  Kurope  and  the  I’.S.A. 

Sweetest  of  all 

The  sweetest  natural  substance  known  is  .said  to  be 
.stevioside,  a  carbohydrate  obtained  from  the  crushed 
dried  leaves  of  a  small  Paraguayan  shrub,  which 
grows  wild  and  is  known  under  various  names  such 
as  the  Sweet  Herb  of  Paraguay,  kaa  he-e  and 
Stex'ia  rchaudiana.  It  is  300  times  as  sweet  as  con¬ 
ventional  sugar. 

Reporting  on  stevioside  to  the  .\merican  ('hemical 
Society  at  their  recent  meeting  in  ('incinnatti.  Dr. 
H.  G.  Fletcher  of  the  .\merican  National  Institute 
of  Health  reassured  producers  of  conventional  sweet¬ 
ening  agents.  The  plant  is  difficult  to  grow — seeds 
are  usually  sterile  and  cuttings  are  necessary  for 
large-scale  planting — and  the  extraction  of  stevioside 
is  complicated  and  co.stly. 

Stevioside  is  of  special  intere.st  to  the  food  chemist 
because  of  its  unusual  composition.  ITilike  the  high- 
jjowered  synthetic  sweetening  agents  such  as 
saccharin  or  calcium  cyclamate,  it  contains  carbo¬ 
hydrate  grouj)s  and  no  nitrogen.  Like  them  it  has 
little  or  no  nutritive  value,  and  is  non-toxic. 

The  molecule  of  stevioside,  which  has  the  formula 
G.isH«„(),r,  consists  of  three  i)-glucose  segments 
attached  to  a  noncarbohydrate  residue  called  an 
aglucon.  The  structure  and  configuration  of  the 
carbohydrate  groups  ha\e  now  been  clearly  defined, 
as  have  at  least  the  general  outlines  of  the  remainder 
of  the  molecule.  Its  structure  is  unusual  in  that 
carbon  i  of  one  glucose  segment  is  linked  to  carbon 
2  of  the  adjacent  glucose  segment.  This  compara¬ 
tively  rare  structure  is  found  only  in  the  hemi- 
cellulose  of  Iceland  moss  and  a  few  other  natural 
products.  The  third  glucose  segment  is  attached  to 
the  aglucon  as  an  ester  of  a  sterically  hindered  acid. 
The  molecular  architecture  is  believed  to  be  the  first 
of  its  kind  found  in  nature. 


deducing  waste  at  beet  factories 

The  .\ver.\ge  sugar  beet  factory,  processing  about 
2,400  tons  of  beet  daily,  may  produce  a  total 
effluent  of  as  much  as  5,300,000  gal.  or  more  if  it 
does  not  re-use  its  waste  water,  while  a  “return 
water”  factory  of  similar  capacity  would  reduce 
the  total  waste  water  to  about  100,000  gal.  daily. 
Even  so,  if  the  waste  was  discharged  without  treat¬ 
ment,  it  would  equal  the  polluting  effect  from  crude 
sewage  produced  by  a  town  with  a  population  of 
16,000. 

These  figures  were  given  by  Mr.  O.  H,  Phipps, 
eftluent  officer  of  the  British  Sugar  Corporation  Ltd., 
at  a  symposium  on  the  Prevention  of  Atmospheric 
and  \Vater  Pollution  in  the  Chemical  Industry  held 
by  the  London  Section  of  the  Society  of  Chemical 
Industry  recently. 

Most  of  this  water  is  “  transport  ”  water,  used  to 
carry  the  beets  into  the  factory  and  through  the 
washing  machine.  Other  waste  waters  are  “  process 
water  ”  which  passes  through  the  diffusion  apparatus 
carrying  diluted  sugar  juice  and  condenser  waters 
from  the  evaporator  and  vacuum  pan  calandrias  and 
other  plant.  In  addition  the  beet  itself  contains  about 
75%  water,  about  40%  of  which  appears  partly  as 
hot  condensate  and  partly  as  vapour  condensed  from 
evaporators  and  vacuum  pans. 

Biological  filtration  seems  to  be  the  best  purifica¬ 
tion  method  but  since  it  would  entail  large  and  ex¬ 
pensive  plant  and  since  the  re-use  of  all  waste  waters 
claims  more  attention,  there  has  been  no  general 
installation  of  biological  fillers.  However,  it  now 
.seems  most  practicable  to  have  large  storage  lagoons 
which  could  contain  all  the  waste  waters  frf)m  a 
whole  campaign  and  from  which  the  stored  water 
may  be  drawn  off  for  treatment  at  a  comparatively 
low  rate  throughout  the  year.  An  average  factory 
w{)uld  need  a  lagoon  with  a  capacity  for  at  least  15 
million  gal. 

The  general  treatment  of  re-used  waters  before 
ultimate  disposal  is  by  screening  and  sedimentation 
in  a  .series  of  large  lagoons  or  in  sedimentation  tanks, 
though  condenser  water  is  comparatively  free  from 
pollution  and,  when  cool,  can  be  discharged  into  a 
river.  Another  method  for  disposal  of  stored  waters 
which  is  still  undergoing  trials  is  land  irrigation  with 
spraying  equipment.  The  activated  sludge  process 
is  also  being  investigated. 

Re-use  of  these  waters  reduces  the  amounts  of 
waste  water  for  disposal  to  the  comparatively  low 
figure  of  40  gal.  ton  of  beet  worked,  but  even  this 
involves  the  strictest  control  and  arrangement  of 
all  the  water  systems.  It  is  to  the  credit  of  the 
industry  that  the  wa.ste  water  {)roduction  at  many 
factories  now  closely  approaches  the  theoretical 
minimum. 
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Japanese  canning  research 

Quail  eggs  and  yellow  peaches  are  among  the 
exotic  Japanese  delicacies  discussed  in  the  1953  1954 
report  of  the  Toyo  Kanzume  Senshu  Gakko  (Oriental 
('anning  Institute).  Other  matters  dealt  with  include 
such  suspicious  problems  as  the  detection  of  horse- 
meat  in  canned  beef. 

In  between  these  extremes,  accounts  are  given  of 
mushroom  growing,  studies  on  the  vitamin  C  content 
of  tomato  juice  in  enamelled  cans,  can  vacuum, 
artificially  flavoured  canned  oranges  and  a  series  of 
polarographic  studies  on  canned  foods.  The  latter 
dealt  with  the  possibilities  of  lead  dissolving  in  a 
can  with  a  low  tin  solder  content  (“apprehensions 
prove  unnecessary”),  of  tin  dissolving  into  a  can 
and  of  the  amount  of  copper  in  canned  green  peas. 
The  English  abstract  is  not  very  informative  here, 
merely  stating  that  the  reduction  wav’e  varied  accord¬ 
ing  to  the  tin  or  copper  content,  though  a  preserva¬ 
tion  test  showed  that  the  amount  of  copper  in  cans 
of  green  peas  declines  in  proportion  to  the  period  of 
storage. 

The  English  abstracts  appended  to  each  contribu¬ 
tion  vary  considerably  in  clarity  and  length.  Some 
arc  almost  startling  in  their  brevity,  reminiscent  of 
those  Continental  films  in  which  a  long,  violent  scene 
is  sub-titled  “  Good  evening.”  An  article  on  canning 
cooked  red  beans  in  heavy  syrup  consists  of  eight 
pages  of  decorative  Japanese  characters  which  are 
tersely  summarised  in  three  lines  of  English  explain¬ 
ing  that  beans  must  be  soft  and  enough  water  must 
be  used. 

Cider  resurgent 

Cider  production  is  rising,  reports  E.  R.  Webber, 
in  an  article  published  last  month  by  our  associated 
journal  World  Crops,  (“Cider-apple  growing  in  the 
Ignited  Kingdom”).  Even  so,  it  is  still  only  a 
fraction  of  the  amount  produced  at  the  beginning  of 
this  century. 

Present  annual  production  is  about  20  mil¬ 
lion  gal.  compared  with  100  million  gal.  in  1901, 
but  the  former  figure  does  not  include  the  con¬ 
siderable  quantities  made  by  farmers  and  growers 
as  distinct  from  cider  factories.  From  1916  to  1923 
annual  commercial  production  fell  to  an  average  of  6 
million  gal.  and  at  the  beginning  of  the  war  had 
risen  to  about  15  millions. 

Cider  has  always  been  popular  in  this  country, 
but  it  was  during  the  Napoleonic  wars,  when  French 
wines  were  unobtainable  that  apples  were  planted  on 
a  large  scale. 

Modern  production  is  mainly  in  an  area  ex¬ 
tending  from  Hereford  and  Worcester  in  the  north, 
southwards  along  the  Severn  to  the  Bristol  Channel 
taking  in  the  counties  bordering  the  Channel  on  its 


English  side.  It  is  also  produced  in  other  districts, 
notably  Norfolk  and  Kent. 

Much  of  the  fruit  grown  in  the  46,000  acres  of 
cider-fruit  orchards  under  cultivation  is  unsuitable 
for  modem  manufacturing  methods.  Good  cider 
depends  on  balanced  quantities  of  each  of  the  three 
main  classes  of  apple — “Sharp,”  “Sweet”  and 
“  Bitter-sweet,”  The  fruit  must  be  of  known 
character  and  quality  which  restricts  modern  planta¬ 
tions  and  orchards  to  a  few  known  varieties. 

Many  of  the  old  orchards  are  now  practically 
exhausted  and  recently  cider  has  been  imported  from 
France  to  meet  the  growing  demand.  Consequently 
many  manufacturers  have  planted  their  own 
orchards,  selling  young  trees  to  interested  farmers. 
Investigations  into  cider  apple  growing  and  manu¬ 
facture  are  made  by  the  National  Fruit  and  Cider 
Institute  at  Long  Ashton. 

Dedication  to  soup 

A  COMMON  misconception  of  the  function  of  adver¬ 
tising  is  that  it  will  bring  undeserved  success  to  an 
inferior  product.  The  fallacy  of  this  argument  has 
been  demonstrated  many  times,  and  in  particular  by 
the  case  of  the  Campbell  Soup  Co,  in  the  United 
States,  This  company’s  ]X)licy  has  been  simply  “  to 
pack  good  foods  and  let  it  be  known.”  They  also 
believe  that  if  a  thing  is  worth  doing  it  is  worth  doing 
on  a  big  scale.  In  other  words,  the  company  be¬ 
lieves  in  sound  advertising  backed  by  rigid  quality 
control.  As  a  result  they  have  operated  at  a  profit 
cver\'  year  since  1898  and  have  paid  cash  dividends 
every  year  since  1902.  Recently  their  marketing 
policy  was  reorganised  and  last  year  the  net  sales  for 
the  company  were  $338,667,888.  They  confidently 
expect  to  reach  $500  million  in  sales  by  i960. 

These  achievements  so  profoundly  impressed  the 
publishers  of  the  American  magazine  Printers’  Ink 
that  they  have  devoted  almost  the  whole  of  one 
issue  to  describing  the  company’s  marketing  and 
public  relations  programme.  They  are  particularly 
impressed  by  the  way  in  which  this  programme  coin¬ 
cides  with  their  own  view  that  marketing  is  an  in¬ 
tegrated  process.  The  packaging  designer,  the  re¬ 
search  worker,  the  copy  writer,  the  sales  manager — 
these  and  many  others,  it  is  said,  can  only  do  their 
work  if  they  understand  the  marketing  process  of 
which  they  are  a  part,  A  series  of  articles  describing 
the  various  aspects  of  the  company’s  sales  policy 
then  illustrates  the  integration  of  these  branches; 
how  advertising,  marketing,  sales  promotion,  public 
relations  and  above  all  quality  control  all  work  to¬ 
gether. 

The  company’s  attitude  is  described  as  being  one 
of  sheer  dedication  to  soup.  Even  the  offices  are 
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furnished  in  an  austerely  functional  style  which  gives 
an  impression  of  being  stripped  for  action.  “  No  one 
seems  to  mind  it”  reports  Printers’  Ink,  ”  Everj'- 
body  is  just  too  busy  with  soup.”  Notices  hang  on 
the  walls  reminding  the  workers  that  quality  is  their 
business  and  every  day  seven  executives  sample  the 
company's  production. 

The  marketing  is  controlled  by  a  team  run  by  men 
who  have  had  many  years  experience  with  advertis¬ 
ing  agencies.  Two  of  them  indeed,  had  retired  from 
other  companies  at  compulsory  retiring  ages  to  take 
up  work  with  the  Campbell  Soup  Co.  The  sales 
division  is  set  up  as  a  separate  company  but  comes 
under  the  marketing  team,  the  co-ordination  of  ad¬ 
vertising  and  sales  being  accomplished  through  the 
product  marketing  managers.  Market  research  is 
used  extensively  and  interprets  as  well  as  supplies 
data.  Says  the  manager  of  this  department  :  ”  No 
research  is  worth  a  dime  unless  it’s  used.” 


Sweet  teeth 

The  widely  held  theory  that  excess  sugar  in  the 
diet  is  at  least  partly  responsible  for  decayed  teeth  is 
o|)en  to  some  doubt,  according  to  the  Medical 
Research  Council.  A  repxirt  ”  The  effect  of  sugar 
supplements  on  dental  caries  in  children  ”  has  been 
published  after  trials  in  London,  Liverpool  and 
Sheffield  on  the  effects  of  adding  extra  sugar  to  the 
diets  of  children  in  residential  institutions.  In 
general,  the  report  shows  that  provided  children 
receive  a  nutritionally  adequate  diet,  a  high  sugar 
content  will  not  necessarily  harm  the  teeth. 

Because  of  the  theory  that  unrefined  sugar  might 
contain  some  factor  which  tends  to  protect  the 
teeth  from  attack  by  caries,  brown  sugar  w-as  in¬ 
cluded  in  the  diets.  No  evidence  was  found  of  any 
caries-inhibiting  factor.  Indeed,  some  of  the  results 
of  the  tests  were  quite  unexpected — some  of  the 
children  who  had  received  extra  white  sugar  showed 
healthier  teeth  than  the  control  children,  though  these 
findings  were  not  consistent.  During  the  test  the 
children  all  received  their  normal  diet  containing 
liberal  amounts  of  milk,  fresh  fruit  and  vegetables 
and,  in  most  cases,  supplements  of  orange  juice  and 
cod-liver  oil.  The  tests  were  carried  out  for  periods 
of  from  1-2  years. 

Though  the  report  must  be  reassuring  to  the  con¬ 
fectionery  industry  it  does  not  of  course,  prove  that 
sugar  never  affects  the  teeth ;  it  does  not  for  example, 
throw  any  light  on  the  effect  of  a  high  local  concen¬ 
tration  of  sugar  on  the  tooth  surface.  Neither  does 
it  suggest  that  eating  unlimited  sweets  is  harmless. 
The  British  Dental  Association  swiftly  issued  a 
warning  that  ”  indiscriminate  sucking  of  sweets  and 
eating  of  sweet  cakes  are  bad  for  children’s  teeth.” 


The  other  Muffet 

Although  a  Miss  Muffet  is  known  to  most  of  us  as  a 
consumer  of  curds  and  whey,  Thomas  Muffet  is 
remembered  only  by  historians  of  food  and  diet 
because  of  his  classic  Health’s  Improvement  pub¬ 
lished  just  300  years  ago. 

The  work  gives  an  interesting  picture  of  the 
diet  of  rich  and  poor  in  the  Britain  of  his  day. 
“The  Spaniard  eats,  the  German  drinks,  the 
English  exceed  in  both  ”  may  suggest  a  surfeit  in 
Muffet ’s  day.  But  this  indulgence  was  possible  only 
for  wealthy  people,  those  who  began  the  day 
with  fish,  meat,  cheese  and  ale,  and  followed  at  mid¬ 
day  w'ith  a  heavy  dinner.  When  beef  prices  were  as 
high  (!)  as  fivepence  a  pound,  then  the  poorer  classes 
depended  on  what  Muffet  called  “  Bread  and  Cheese, 
the  two  Targets  against  death.” 

While  on  the  subject  of  meat  we  are  again  indebted 
to  Muffet  for  a  reference  to  the  preservation  of  meat 
by  powdering  with  coarse  salt ;  a  salted  food  not  only 
for  use  at  sea,  but  in  “  rich  Farmers’  houses  that  keep 
beefe  a  whole  twelve  months  till  they  eat  it.”  In 
Health’s  Improvement  he  expresses  a  pretty  low 
opinion  of  this  “tough,  hard,  heavy  meat  of  ill 
nourishment,”  which  he  described  with  classical 
allusion  as  “fit  for  the  stomach  of  a  Hercules  (who 
fed  chiefly  of  Bulls’  flesh)  than  of  any  ordinary  and 
common  ploughman.” 

Apart  from  such  contemporary  details  of  food  in  his 
period,  that  is,  mid-way  through  the  seventeenth 
century,  Thomas  Muffet  shows  concern  for  dietary 
improvement. 

“  Wherefore  let  us  neither  with  the  impudent 
call  diet  a  frivolous  knowledge,  or  a  curious 
science  with  the  imprudent;  but  embrace  it  as  the 
leader  to  perfect  health,  which,  as  the  wise 
man  said,  is  above  gold  and  a  sound  body 
above  all  riches.”  Even  the  value  of  liver  in  the 
diet  for  those  troubled  with  diseases  of  the  eye 
seems  to  have  been  first  recorded  in  Muffet ’s  classic. 
“  Liver,”  he  assures  us,  though  “  hardly  concocted 
of  gross  nourishment,”  yet  “  pleases  the  taste,  clears 
the  eye-sight,  agrees  with  the  stomack,  and  encreases 
bloud.” 

A  word  or  two  on  the  man  himself.  Muffet  or 
Moufet  was  born  in  Shoreditch,  the  son  of  a  haber¬ 
dasher  who  became  physician  and  author.  Iffilike 
Thomas  Muffet  the  gambler,  he  was  successful  in  his 
w'ork,  graduating  from  Trinity  College,  Cambridge, 
after  surviving  food  poisoning  from  eating  mussels. 
In  travelling  abroad  he  indulged  in  European  court 
dinners  which  at  times  lasted  eight  hours.  It  is 
fortunate  that  his  Health’s  Improvement  in  manu¬ 
script  sur\’ived  to  be  published  anonymously,  in  con¬ 
trast  to  a  companion  volume  on  “  Drink  ”  which 
never  came  to  light. 
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Freezing  Fish  in  Alginate  Jelly 

By  Dr.  Ing.  Alt.  Olsten 


(.1  S  Protan,  Dram  men,  Xnncay) 


Alginate  jeUy  is  used  in  a  new  Norwegian  technique  for  freezing  fatty  fish.  While  most  fish 
can  be  successfully  preserved  by  freezing,  the  fatty  varieties,  such  as  mackerel  and  herring, 
tend  to  go  rancid.  The  new  method,  by  which  the  fish  is  frozen  whole  in  the  jelly,  is  claimed 
to  prevent  rancidity,  drying  out  and  damage  to  the  fish  during  thawing.  Herrings  are  said  to 
taste  milder  after  storage  in  the  jelly  and  to  lose  their  characteristic  smell  when  fried.  Another 
advantage  is  that  the  period  required  for  freezing  is  reduced  by  20  to  25** o<  There  are  at 
present  five  grades  of  jelly,  suitable  for  shrimps,  sardines,  brisling  and  whalemeat,  besides 

herring  and  mackerel. 


Deep  freezing  is  con¬ 
sidered  the  best  method  of 
preserving  meat,  vegetables,  soft 
fruits  and  most  types  of  fish. 
However,  deep  freezing  has  not 
been  so  successful  with  fish  such 
as  mackerel  and  herring  because 
these  are  fatty  fish  which  easily 
become  rancid.  This  rancidity 
may  be  caused  by  micro-organ¬ 
isms,  enzymes  and  auto-oxida- 
tion.  When  deep  freezing  fish,  it 
has  not  been  necessary'  to  con¬ 
sider  the  first  two  reasons,  since 
micro-organisms  and  enzymes 
have  little  effect  at  low  tempera¬ 
tures.  It  is  oxidative  rancidity 
which  is  dangerous  to  frozen 
fatty  fish,  the  quality  of  which  de¬ 
pends  upon  whether  oxidation  can 
be  reduced  or  prevented  either  by 
excluding  air  or  by  means  of 
antioxidants. 

The  rate  of  rancidity  is  greatly 
influenced  by  the  temperature. 
The  peroxide  number,  for 
example,  increases  twice  as 
quickly  at  -20°C.  as  at  -28°C. 
Salt  promotes  oxidation  and  ac¬ 
celerates  the  development  of  ran¬ 
cidity.  In  herring  frozen  in  direct 
contact  with  a  salt  solution,  the 
peroxide  value  is  increased  about 
three  times  as  quickly  as  in  air- 
frozen  herring.  Like  the  heavy 
metals  such  as  copper  and  iron, 
salt  catalyses  rancidity. 

Since  oxygen  is  the  cause  of 
rancidity,  the  problem  is  how  to 
exclude  it.  The  Cry-o-vac  method, 
in  which  the  products  are  covered 
with  a  latex  film  at  the  same  time 
as  the  air  is  withdrawn,  is  well 
known.  Glazing  of  fish  is  a  popu¬ 
lar  method,  especially  for  whole 


Emptying  the  frames  of  frozen  fish. 


fish  like  salmon.  This  is  done  by  freezing  method  has  been  used, 
dipping  the  fish  repeatedly  in  This  requires  a  completely  water- 

fresh  ice  water  to  coat  it  with  ice.  tight  packing  material  and  sf)ecial 

The  drawback  to  this  method  is  freezers,  preferably  with  vertical 
that  at  low  temperatures  fish  be-  cells.  The  freezers  normally  used 

come  brittle  and  fragile.  At  the  for  fillets,  namely,  plate  freezers 

same  time,  the  ice  will  gradually  with  horizontal  plates  (multiple 
sublimate,  necessitating  a  repeti-  freezers),  cannot  be  used  for  this 
tion  of  the  process.  The  method  is  method. 

hardly  applicable  to  fish  fillets  When  thawing  the  ice-block, 
packed  in  rectangular  cartons,  another  problem  arises.  Water 
Thus,  for  many  years  the  block  has  a  freezing  point  of  o°C.,  while 
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original  shine  to  a  high  degree. 
Because  of  the  hydrophilic  pro¬ 
perties  of  Protan  alginate,  the 
jelly  does  not  easily  dry  up  during 
storing.  If  this  should  occur  at 
a  higher  temperature,  the  jelly 
will  form  a  film  which  again  has  a 
protective  effect,  although  to  a 
lesser  extent. 


Test  results 

In  the  first  tests  in  1952,  1,400 
to  1,500  kg.  of  herring  for  use  as 
bait,  together  with  some  hundred 
^*-kg.  cartons  of  fillets,  were 
frozen  in  a  plate  freezer.  During 
the  freezing  of  these  samples,  the 
original  observations  of  the  co¬ 
inventor  of  the  process.  Dr.  O. 
Helgerud,  were  confirmed,  name¬ 
ly  that  the  freezing  time  for  herr¬ 
ing  in  Protan  jelly  was  reduced 
by  up  to  20-25%  compared  with 
ordinary’  freezing.  The  jelly  filled 
all  empty  spaces  in  the  carton  and 
made  a  better  contact  with  the 
plates.  In  tests  made  later  by  the 
Norwegian  Industrial  Laboratory 
at  Kristiansund  (Industrilabora- 
toriet),  samples  were  taken  out 
each  second  month  and  compari¬ 
sons  were  made  with  dry’  frozen 
big  herring  from  the  same  period. 
After  5  and  6  months’  storage  the 
laborator}’  announced  the  follow¬ 
ing: 

“From  the  tests,  it  can  be  seen 
that  the  untreated  herring  was 


Fish  filleting  machine. 

the  fish  freezes  at  -  r  to  on  the  surface  of  the  frozen  fish. 
-i-5°C'.  Because  the  melting  of  By  adjusting  the  concentration  of 
ice  is  a  rather  slow  process,  the  acid,  it  is  possible  to  calculate  the 
fish  are  completely  soft  before  setting  time  of  the  jelly  in  ad- 
they  can  be  taken  out  of  the  vance.  This  is  regulated  so  that 
block  and  if  an  attempt  is  made  a  setting  time  between  10-20 
to  separate  them,  they  very  easily  min.  is  obtained,  a  period  which 
fall  to  pieces.  Furthermore,  there  has  proved  most  convenient  in 
is  quite  a  lot  of  water  imolvc’d,  practice. 

which  spills  everywhen'  during  The  princi{)le  of  this  method  is 
the  freezing  and  thawing.  To  that  the  fish  or  fillets  are  dipped  in 
avoid  this,  attempts  have  been  the  Protan  solution  and  packed  in 
made  to  lower  the  freezing  point  rows  in  cartons.  Since  the  solu- 
by  freezing  in,  for  example,  a  salt  tion  is  highly  viscous  (about 
solution.  However,  when  freez-  1,000  cps.)  the  packing  material 
ing  in  such  a  solution  the  pure  may  be  simple  and  cheap.  As 
water  will  freeze  in  the  first  place,  soon  as  the  carton  has  been  filled, 
and  an  increasingly  concentrated  more  solution  is  added  in  order  to 
salt  solution  dexelops  which  seal  all  the  spaces, 
freezes  at  the  cryohydratic  {X)int  During  freezing,  the  jelly  forms 
of  -2i°C.  into  a  hard  icy  composition  which 

is  practically  impervious  to  air. 
The  Protan  method  When  thawing  it  regains  its  jelly 

The  Protan  method  overcomes  form  at  -4  to  —  5°C.,  while  the 
these  problems.  It  is  a  block  fish  is  still  frozen  and  can  thus 
freezing  method  and  tlie  liquid  easily  be  taken  out  of  the  block 
used  is  an  aqueous  thickened  and  separated.  The  jelly  between 
solution  containing  alginate,  cer-  each  fish  acts  as  a  separating 
tain  salts  and  a  dilute  aciil.  The  medium;  it  does  not  bind  the  fish, 
solution  is  so  formulated  that.  The  explanation  for  the  effect 
after  a  certain  time  which  can  be  of  the  Protan  jelly  seems  fairly 
regulated,  it  becomes  a  firm  jelly,  simple.  When  treated  in  the  way 
The  salts  which  are  added  gi\’e  described,  each  fish  is  covered 
the  jelly  a  freezing  jKiint  between  with  a  layer  of  jelly  which,  being 
—  4  and  —  5°C.  The  dispersal  of  practically  impervious  to  air,  pro¬ 
salt  in  the  jelly  remains  constant  tects  against  rancidity.  Protan 
during  the  freezing,  and  this  frozen  fish,  in  contrast  to  the 
prevents  a  concentration  of  salt  usual  dry  frozen  fish,  retains  its 


Equipment  for  dissolving,  mixing  and  pro¬ 
portioning  Protan  jelly. 
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just  on  the  point  of  being  rejected 
as  human  food,  while  the  treated 
herring  was  almost  fresh.” 

In  a  letter  from  the  laboratory, 
dated  February  12,  1953,  in  other 
words  after  12  months’  storage, 
the  following  statement  is  made: 

”  By  testing  fillets  with  and 
without  alginate,  it  appeared  that 
the  alginate  herring  was  of  first 
class  quality,  while  the  herring 
without  alginate  showed  a  ten¬ 
dency  to  discolour  and  had  a  dis¬ 
tinctly  rancid  taste.  Herring 
fillets  in  alginate  jelly  are  of  good 
quality.  Without  the  slightest 
doubt,  alginate  has  a  protective 
effect  on  herring  and  increases  the 
keeping  qualities.” 


Freezing  herring  for  bait 

The  problem  which  started  off 
the  preliminary  tests  with  the  Pro¬ 
tan  method  was  the  deep  freezing 
of  herring  for  bait.  Such  herring 
must  be  rather  fat  but  must  show 
no  tendency  to  rancidity  and 
must  not  be  too  soft  when  put  on 
the  hook.  Experience  to  date 
shows  that  Protan  frozen  herring 
is  preferred  by  fishermen,  and 
even  herring  which  has  been 
stored  for  several  months  is  con¬ 
sidered  as  good  as  fresh  herring 
besides  being  easier  to  use  and 
keep.  Herring  for  bait  must  keep 
completely  shiny  without  any 
diyung  of  the  skin.  Ordinary  dry 
frozen  herring  has  a  rather  matt 
appearance.  In  a  report  from  the 
Norwegian  Fishery  Directorate, 
dealing  with  tests  of  Protan  frozen 
herring  for  bait,  the  following 
statement  is  made: 

‘  ‘  The  results  of  the  tests  are 
promising,  since  the  fishing 
ability  of  the  lot  in  question 
proved  to  be  on  the  same  level  as 
newly  frozen  fat  herring.  This  was 
in  spite  of  the  fact  that  the  Pro¬ 
tan  frozen  herring  had  accident¬ 
ally  thawed  out  during  transport, 
and  had  also  been  stored  for  a 
considerably  longer  time.” 

During  the  herring  fishing 
season  in  1953,  about  50  tons  of 
herring  for  bait  were  frozen  in 
Protan  jelly.  For  this  job  a  pro¬ 
portioning  machine  and  mixer  for 
the  production  of  the  jelly  solu¬ 
tion  were  constructed.  This 
machinery  worked  very  well  and 


Fish  hllcts  are  dipped  in  Protan  jelly  and  packed  in  lined  metal  boxes.  These  are 
then  turned  upside  down  into  the  carton  in  which  the  fillet  is  sold. 


produced  enough  jelly  for  ii-2 
tons  of  herring  per  hr. 

During  the  same  season  about 
tons  of  herring  fillets  were 
frozen.  These  fillets  were  regu¬ 
larly  tested  by  the  Industrial 
Laboratory,  Kristiansund,  and  by 
the  research  institute  of  the  Nor¬ 
wegian  Fishery  Directorate,  Ber¬ 
gen.  The  reports  from  Kristian¬ 
sund,  dated  August  25,  and  Sep¬ 
tember  19,  1953,  show  peroxide 
numbers  from  o  -  3-6.  The 
organoleptic  test  showed  a  ran¬ 
cidity  of  I  (the  scale  in  this  case 
goes  from  1-3).  When  marked 
3,  the  product  is  not  suitable  for 
export.  The  report  from  the 
Fishery  Directorate,  dated  Octo¬ 
ber  6,  1953,  stated  that  herring 
frozen  in  alginate  jelly  had  been 
tested  and  inspected  after  about  7 
months’  storage.  The  samples 
were  still  not  rancid,  and  all  were 
given  a  peroxide  number  below  i . 

During  the  tests,  a  new  pro¬ 


perty  of  Protan  frozen  herring 
was  discovered.  When  they  were 
fried  it  appeared  that  these  fillets 
had  lost  much  of  the  character¬ 
istic  and  unpopular  herring  smell. 
Trimethylamine,  which  causes 
this  odour,  was  found  in  consider¬ 
able  amounts  in  the  jelly.  When 
it  was  washed  off  the  trimethyla¬ 
mine  was  also  removed,  and  thus 
also  the  herring  odour. 

During  these  tests  it  also  ap¬ 
peared  that  the  herring  had  under¬ 
gone  a  change.  The  taste  had 
become  much  milder  and  was 
more  like  ordinary  fried  fish.  This 
is  probably  due  to  a  slow  acting 
enzyme  process  during  the  stor¬ 
ing.  In  a  report  from  the  labora¬ 
tory  at  Kristiansund,  made  after 
exactly  12  months'  storage  of  herr¬ 
ing  fillets,  the  following  statement 
was  made: 

‘  ‘  The  main  impression  of  the 
boiling  test  was  that  the  Protan 
herring  was  just  as  clean  in  taste 
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as  the  fresh  herring,  but  the  latter 
seemed  more  juicy.  During  the 
frying  of  the  I’rotan  herring,  there 
was  little  or  no  odour  of  fried 
herring.  This  applied  both  to  the 
one  year  old  and  to  the  newly 
produced  product.  It  was  agreed 
by  the  personnel  of  the  laboratory 
and  all  the  others  present,  that 
the  one  year  old  herring,  wlien 
fried,  was  the  best.” 

It  appears,  therefore,  that  Pro¬ 
tan  jelly  has  an  exceptionally 
good  effect  on  the  freezing  of  herr¬ 
ing. 

Sardines,  shrimps  and  small  fish 

In  the  laboratory  of  A/S  Pro¬ 
tan,  work  on  |X)ssible  improve¬ 
ments  of  the  method  has  con¬ 
tinued  and  attempts  are  being 
made  to  extend  its  uses. 

When  freezing,  for  example, 
small  herrings  and  sjirtlines  for 
canning,  a  ty{)e  of  jelly  which  is 
somewhat  different  from  the  usual 
type  is  used.  The  ordinary  jelly 
is  formed  in  15-20  min.,  and 
when  thawed  out  it  will  still  be 
in  the  form  of  a  jelly.  The  pro¬ 
duct  used  for  sardines  forms  a 
jelly  when  frozen  but  on  thawing 
it  changes  into  a  thick  solution 
which  is  easily  soluble  in  water 


and  can  be  washed  off.  During 
la.st  winter,  a  considerable  quan¬ 
tity  of  small  herring  (brisling) 
were  frozen  in  Protan  jelly  in 
Sweden.  For  this  production,  a 
special  apparatus  was  con- 
.structed,  which  mixes  brisling 
and  Protan  jelly,  and  has  a 
capacity  of  up  to  3  tons  of  brisling 
per  hr.  .After  the  brisling  have 
l)een  caught,  the  canning  of  the 
frozen  fish,  which  have  been 
stored  for  2-3  months,  begins.  The 
mixing  apparatus  is  then  used  for 
washing  the  brisling.  This  factory 
can  now  work  at  a  time  when 
canning  has  normally  stopped 
because  of  shortage  of  fish. 

The  storage  of  frozen  shrimps 
ft)r  long  periods  has  been  a  prob¬ 
lem  because  they  tend  to  dry  up, 
become  tough,  and  discolour. 
Protan  jelly  protects  the  shrimps 
from  drying  and  certain  ingredi¬ 
ents  in  the  jelly  weaken  the  effect 
of  the  enzyme  that  is  the  cause 
of  the  discoloration.  Jelly  for 
shrimps  is  soluble  in  water,  and 
is  easily  washed  off  when  the 
shrimps  are  thawed  out.  The 
jelly  has  the  same  protective 
effect  on  whale  meat.  Rancidity 
and  drying  up  are  prevented  and 
the  fresh  colour  is  preserved. 


The  framed  cartons  are  placed  into  the  multiplate  freezer. 


During  the  last  season,  two  whal¬ 
ing  companies  in  the  Antarctic 
froze  considerable  amounts  of 
whale  meat  in  Protan  jelly. 

Good  results  are  also  obtained 
with  mackerel  fillets,  so  that  it  is 
possible  to  obtain  this  fine  fish  all 
the  year  round  in  fresh  condition. 
The  Norwegian  .Monopoly,  Norges 
Makrellag,  will  this  year  freeze 
mackerel  fillets  in  Protan  jelly  at 
four  or  five  freezing  plants  on  the 
south  coast  of  Norway.  The 
greater  part  of  these  fillets  will  be 
exported,  while  the  domestic 
market  will  also  have  fresh  mack¬ 
erel  fillets  all  the  year  round  for 
the  first  time. 

Salted  herring  products  have 
not  previously  been  frozen. 
Lightly  salted  herring,  with  or 
without  spices,  does  not  keep  well. 
W  hen  fnizen  in  Protan  jelly,  how¬ 
ever,  this  type  has  the  same  taste 
and  quality  as  it  had  when  first 
frozen,  even  after  long  storage. 

Advantages  of  the  jelly  method 

The  development  of  the  Protan 
method  is  illustrated  by  these 
figures.  In  1953  about  tons 
of  fillets  were  frozen,  while  the 
(piantity  in  1954  was  about  120 
tons  of  fillets  of  different  types  of 
fish.  In  1955  it  is  estimated  that 
about  1,800  tons  of  fillets  of 
mackerel,  herring,  salted  herring, 
etc.,  will  be  frozen,  in  addition  to 
considerable  quantities  of  round 
herring,  brisling,  whale  meat  and 
shrimps. 

To  sum  up,  the  method  has  the 
following  advantages  : 

1.  Kanciclity  is  prevented. 

2.  The  fish  will  not  dry  up. 

3.  Since  the  jelly  thaws  before  the 
fish,  the  fish  can  easily  be  separ¬ 
ated  without  damage. 

4.  The  salts  which  are  added  do  not 
migrate,  so  avoiding  a  concentra¬ 
tion  of  siilts  t)n  the  surface  of  the 
fish. 

5.  The  jelly  setting  time  can  be 
regulated. 

6.  The  freezing  time  is  considerably 
reduced. 

7.  The  unpleasant  smell,  so  notice¬ 
able  when  frying  herring,  almost 
disiippears. 

8.  When  stored  in  jelly  for  a  period, 
herring  becomes  milder  in  taste. 

Protan  jelly  not  only  provides 
protection  at  deep-freezing  tem- 

(Continued  on  page  285) 
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Beans,  Pork  Sausage  and  Tomato  Sauce- 
Determination  of  Meat  Content 

By  R.  Thraves,  b.Sc. 

(C.tr.S.  Ltd.,  Lowestoft) 

The  amount  of  meat  in  a  can  of  beans,  pork  sausage  and  tomato  sauce  can  be  calculated  by 
adding  the  meat  content  lost  to  the  beans  to  the  estimated  meat  content  of  the  sausage  portion. 
Here  the  author  describes  his  method  of  determination  in  detail  and  gives  the  results  of  its 
application  to  a  number  of  commercial  packs  now  on  the  market. 


The  popular  canned  product, 
beans,  {x>rk  sausage  and 
tomato  sauce,  is  made  by  proces¬ 
sing  soaked  blanched  beans,  raw 
|H)rk  sausage  and  tomato  sauce  by 
the  normal  canning  procedure.  As 
a  result  of  the  heat  treatment, 
soluble  proteins,  sugars  and  fat 
may  leave  or  enter  the  sausage 
and  hence  the  original  meat  con¬ 
tent  of  the  sausage  portion  cannot 
be  determined  with  accuracy  by 
chemical  examination  of  the 
sausage  mechanically  separated 
from  the  rest  of  the  pack. 

An  attempt  has  been  made  to 
determine  the  meat  content  of  the 
whole  pack  by  estimating  the 
meat  content  of  the  sausage 
portion  and  adding  the  meat  lost 
by  the  sausage  |X)rtion  to  the 
beans  during  processing.  This  is 
found  by  estimating  the  sausage 
meat  fraction  contained  in  the 
melange  of  beans  and  sauce.  The 
former  involves  the  assignment  of 
values  to  two  factors  connected 
with  the  sausage  filler,  i.e.  the  car¬ 
bohydrate  content  x  and  the  pro¬ 
tein  content  y;  and  the  latter  the 
assignment  of  a  value  to  a  factor 
z,  the  amount  of  protein  derived 
from  the  beans  and  sauce. 

Method 

Determine  the  net  weight  of  the 
pack  and  the  weight  of  the  sau¬ 
sages.  If  necessary,  roughly 
scrape  off  any  material  adhering 
to  the  sausages  before  weighing. 

2.  Thoroughly  mince  or  macer¬ 
ate  the  two  parts  of  the  pack 
separately  and  determine  the 
following  on  each  part :  Moisture, 
protein,  fat  and  ash. 

3.  Calculate  the  meat  content 
of  the  sausages  thus: 


TABLE  1 


Thin  Sauce 


Thick  Sauce 


Inukeuients 

Amount 

Carbohydrate 

Protein 

A  mount 

Carbohydrate 

Protein 

Tumato  pur^f 

a 

/O 

% 

% 

(30%  solids)  . . 
Wheatflour  "I 

50 

0*8 

0-9 

0-64 

0  Z7 

o-o8 

liO 

215 

0-65 

Cornflour  / 

1-8 

>44 

0- 18 

Sugar  . . 

Salt  . . 

i'u 

.1  w 

50 

50 

Spices  . .  / 

20 

2’U 

Solids 

.\VERAUE 

7J 

454 

035 

12-4 

S'sy 

083 

(<4)  Carbohydrate  =  100— (moisture  + 
fat  +  ash -I- protein). 

(b)  Filler  protein=carbohydrate  x  ^ 

(<•)  Lean  meat  protein=total  protein 
—  tiller  protein. 

(</)  Lean  meat=lean  meat  protein  x 
100 

(«i)  Total  meat=lean  meat  +  fat. 

4.  Calculate  the  meat  content 
of  the  beans  and  sauce  part  of  the 
pack  as  follows: 

(<i)  Carbohydrate  =  i«xj  — (moisture + 
fat  +  ash  -t  protein). 

(b)  Protein  due  to  t>eans  and  sauce= 
carlM)hydrate. 
z 

(r)  Protein  from  sausages=total  pro¬ 
tein-protein  due  to  beans  and 
sauce. 

(tf)  Lean  meat  from  sausages=saus- 
100 

age  protein  x 

(e)  Total  meat  from  sausages=lean 
meat  fat. 

Meat  content  of  the  whole  pack 
is  therefore: 

Meat  content  of  sausages  x  meat 

c 

content  of  tieans  and  sauce  x  . 

A 

.\=net  weight  of  pack. 

B=weight  of  sausages. 

C= weight  of  beans  and  sauce. 

jr=carl)ohydrate  content  of  filler. 

y=:protein  content  of  filler. 

2=ratio  of  protein  to  carbohydrate 
in  lieans  and  sauce.  Using  a 
sauce  of  normal  composition 
and  taking  the  normal  ratio 
of  beans  to  sauce,  a  suitable 
figure  for  z  is  3*4. 


Values  to  be  assigned  to  x  and  y 

The  factors  x  and  y  are  for  de¬ 
termining  the  amount  of  protein 
in  the  sausage  derived  from  the 
filler.  The  factors  depend  upon  the 
type  of  filler  used  and  its  protein 
and  carbohydrate  content. 

Types  of  filler  likely  to  be  used  in 
the  sausage: 

(u)  Rusk. 

{b)  Up  to  alM>ut  jo%  farina,  the  re¬ 
mainder  rusk. 

(r)  Up  to  alM)ut  30%  wheattlour,  the 
remainder  rusk. 

The  protein  and  carbohydrate 
content  of  wheatflour  and  rusk 
have  been  found  sufficiently  simi¬ 
lar  for  the  purpose  of  this  paper. 
Consideration  need  only  be  given 
therefore,  to  the  use  of  rusk  or 
rusk  with  up  to  about  30% 
farina. 

Analysis  of  24  commercial 
rusks  purchased  during  the  last 
two  years  disclosed  a  protein  con¬ 
tent  in  the  range  9-8  - 14  2  aver¬ 
aging  12*3,  and  carbohydrate 
content  of  76-6  — 85-5  averaging 
803. 

The  possible  variation  in  the 
final  answer  caused  by  using  the 
extremes  of  x  and  y  can  be  seen 
as  follows. 

The  combination  of  the  lowest 
value  for  y,  i.e.  9-8,  with  the 
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I  ABLE  2 


Heaxs 


('OMBIXATION 

I'roteiu 

Carbo¬ 

hydrate 

50'“,,  of  bi  ans  \\ith  5*)“o 

of  tliin  sauce 

.if 

\ir\ 

iS",,  ol  1)  -ans  with 

of  tliin  sauce 

18-.S 

50  ol  beans  \\  ith  50  ' , 

of  thick  sauce 

,i'1 

If.-  < 

iS'’,,  of  lieans  with 

of  thick  sauce 

'*  .f 

l8-8 

highest  value  given  for  .v,  i.c. 
85-5,  gives  the  minimum  meat 
content  of  the  pack,  while  the 
combination  of  the  highest  value 
for  y,  i-f.  I4’2,  with  the  lowest 
value  for  x,  i.e.  yiri),  gives  the 
maximum  meat  content  of  the 
pack.  The  maximum  and  mini¬ 
mum  meat  content  of  the  whole 
pack  obtained  by  using  these 
figures  and  also  the  average  (y  = 
12-3)  and  (x  =  8o-3)  is  given 
below : 

Taking  the  following  arbitrary 
figures, 

C  arl)()hyilratc  content  of  sausages  as 

Protein  content  of  sausages  as  io"„ 
l-'at  content  of  sausiiges  as  15“, 

Meat  content  of  t)eans  and  sauce  as 

A  as  8  07.. 

H  as  2  07. 

C  as  (3  07. 

Maxinuiin  total  meat  content  of  pack 

Average  total  meat  content  of  pack 
=  2 1  •8", 

Minimum  total  meat  content  of  pack 

As  the  maximum  and  minimum 
V 

values  for  '  result  in  total  meat 

.V 

contents  of  the  whole  pack  which 
are  so  close  together,  and  the 
addition  of  up  to  30%  farina  to 
rusk  could  well  fall  within  the 

V 

scojK*  of  the  minimum  value  for 

the  use  of  the  average  values  of 
y  =  i2*3  and  x  =  8o-3  would  seem 
to  cover  the  necessary  range  of 
fillers  without  introducing  any 
appreciable  errors. 

Value  to  be  assigned  to  z 

The  factor  z  determines  that 
proportion  of  the  protein  found  in 
the  beans  and  sauce  melange 
which  is  indigenous  to  the  beans 
and  sauce  themselves. 

There  are  three  ways  this  factor 
can  vary: 


Saice  Means  and  Saice 


Pyotetft 

Carbo¬ 

hydrate 

i^rotetn 

Carbo-  : 
hydrate 

0 

0 

" 

0 

0 

017 

2-30 

.i-.i7 

"'.<5 

f>*f 

o-|l 

ft" 

.t  i.t 

013 

1-8.1 

^.i 

20-7  3-20 

(«)  According  to  the  composi¬ 
tion  of  the  soaked  blanched 
beans. 

(ft)  According  to  the  proportion 
of  beans  to  sauce. 

(c)  According  to  the  composi¬ 
tion  of  the  sauce. 

(«)  The  cumfiositioH  of  soaked 
blanched  beans: 

The  average  “soak-up”  ratio 
of  26  lots  of  beans  derived  from 
different  geographical  locations 
was  found  to  be  i :  1-95. 

The  average  composition  of  six 
lots  of  dry  beans  obtained  from 
six  different  sources  was  found  to 
be:  protein  21-3%,  cai  ohydrate 
f^3’9%.  moisture  11-5%. 

After  soaking,  this  would  be: 
protein  io-8%,  carbohydrate 
32 -6° o.  solids  45-2%. 

The  average  solids  content  of  7 
samples  of  soaked  blanched  beans 
was  found  in  practice  to  be  45%. 

{b)  The  proportion  of  beans  to 
sauce : 

The  rheological  properties  of 
the  pack  are  determined  to  a  large 
extent  by  the  total  solids  of  the 


melange  itself.  The  optimum 
total  solids  value  has  been  found 
by  trial  and  error  to  be  28%  and 
this  may  vary  within  compara¬ 
tively  narrow  limits.  Below  27% 
the  pack  would  be  too  slack,  and 
above  30%,  on  the  stiff  side.  The 
total  solids  content  of  the  pack  is 
governed  by  the  proportion  of 
beans  to  .sauce  and  the  composi¬ 
tion  of  the  sauce.  If  the  average 
solids  content  of  sauce  is  taken  as 
10", ,  soaked  blanched 

beans  as  45%,  a  beans  sauce 
mixture  of  27-5%  solids  would 
contain  50%  of  soaked  beans  and 
a  beans/sauce  mixture  of  30% 
solids  would  contain  just  under 
58%  of  beans. 

(c)  The  composition  of  the  sauce: 

The  outside  limits  of  a  suggested 
possible  range  of  sauce  recipes  of 
acceptable  quality  are  shown  in 
table  I.  The  combination  of  both 
these  sauces  with  the  suggested 
maximum  and  minimum  pro¬ 
portion  of  beans  gives  the  range  of 
values  for  z  as  shown  in  table  2. 
The  average  of  this  range  of 
values  for  z  is  approximately  3-4, 
which  has  been  found  to  give 
accurate  results  on  packs  of  beans, 
pork  sausage  and  tomato  sauce, 
of  known  composition.  Table  4 
shows  the  results  of  analyses  of  a 
number  of  well-known  packs  on 
the  market  today. 

Application  of  factors  x  and  y  to 
analysis  of  ran  sausages 

The  first  half  of  the  method,  i.e. 
the  determination  of  the  meat  con- 


TABLE  3 


Results  of  analyses  of  raw  {)ork  sausage,  factory  iiiaile 


to  contain  65 

of  meat. 

Meat  content 

.Moisture 

Protein 

Pat 

.Ash 

Carbo¬ 
hydrate  by 

Meat  content 
by  Stubbs  and 

by  method 
described  in 

Difference 

.Moore  method 

this  paper 

0  ' 

0' 

0' 

0' 

0' 

0' 

o' 

,0 

0 

,0 

.0 

,0 

47-5 

I  i-8o 

24-b 

2-OJ 

14-1 

6*4- 1 

f)Ti 

4y-o 

10-25 

2<)-5 

2-01 

12-4 

b4-<> 

bj-0 

50-6 

1 1-82 

21-9 

2-05 

13-0 

(rb-o 

65-4 

51-8 

9-  lO 

29- J 

•  ‘>5 

7-9 

bi-.i 

64-7 

49-8 

11-22 

27-0 

■J-'5 

9-2 

7-2-3 

71-2 

50-0 

I  1-90 

^4-7 

i-bj 

11-8 

71-1 

69-5 

10-90 

i3-4 

2-50 

I  i-o 

b5-7 

64-4 

Results 

of  analyses 

of  raw 

beef  sausage, 

factory  ma.Ie 

to  contain  So®,,  of  meat. 

5J-5 

9-22 

H)-5 

1-88 

15-9 

53-5 

50-2 

.i4  5 

10-75 

17-1 

I  92 

>5-7 

5^-2 

55-1 

52-6 

10-28 

17-4 

1-80 

17-9 

55- « 

51-6 

.ib-5 

10-84 

12-6 

1-94 

i8- 1 

.53-0 

49-1 

530 

10- 10 

20-4 

2-tX) 

>4-5 

59-4 

56-1 

Numlter  of  analyses  giving  meat  content  nearest  to  correct  figure: 


Stubbs  and  Moore  Methixl  =  i. 
Method  descrif)ed  in  Papt*r=ii. 
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TABLE  4 


tent  of  the  cooked  sausage,  can  be 
u>ed  for  the  determination  of  the 
meat  content  of  the  raw  sausage 
and  tends  to  give  more  accurate 
results  than  the  method  of  Stubbs 
and  Moore,*  as  shown  in  table  3. 
In  the  case  of  beef  sausages  a  fac- 

tor  of  IS  used. 

22 
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REFERENCE 

'  Aids  to  the  Analysis  of  F'owls  and 
I>ruKs.  J.  R  Nichfdls.  F.  zzj. 


Mantfactirer 


A 

B 

C 

D 

£ 

oz. 

oz. 

oz. 

oz. 

oz. 

Net  weight  of  pack 

8J 

8J 

Weight  of  sausage 

if 

14 

3l 

3 

Weight  of  beans  and  sauce 

7 

6 

bi 

5 

5l 

Sausage: 

0' 

0 

0 

0 

a 

0 

Moisture  . . 

^‘5  5 

b5-5 

57-5 

52*-)3 

bo-5 

Protein 

yb 

10-68 

10-05 

9-3 

10-23 

Fat 

10-6 

10-4 

14-00 

20-2 

18-4 

Ash 

1-6 

•2-54 

2-42 

1-8 

2-08 

(«)  rarlK)hydrate 

12-7 

10-88 

16  03 

9-9 

8-79 

{h)  Filler  protein 

IM4 

1-67 

25 

i-5i 

1-35 

(f)  I.ean  meat  protein 

7-bb 

9-01 

7-59 

7-78 

8-88 

(</)  Lean  meat 

34‘> 

40-0 

33 -6 

34 -5 

39-5 

(e)  Total  meat 

4  4  b 

5‘J-4 

4  7 -6 

547 

57-9 

Heans  and  Sauce: 

Moisture  . . 

68-8 

fiC-j 

bf)-«) 

71-4 

65-6 

Protein 

6*2 

6-45 

72 

6-2 

7-« 

Fat  . 

5-4 

4-3>: 

3  45 

6- 1 

8-45 

Ash  . 

Ib 

i-fw) 

2 -2b 

2-8 

2-45 

(a)  Carbohydrate 

I.S-o 

20-84 

2  l-tX) 

'3-5 

ib-4 

(/>)  Protein  due  to  beans 

53 

6- 1 

b-2 

396 

4-8 

(r)  Protein  from  sausages  . . 

0-9 

0-35 

i-o 

2-24 

■2-3 

(d)  Lean  meat  from  sausages 

41 

'55 

445 

9-tRJ 

10-2 

(e)  Total  meat  from  sausages 

9-5 

5-«7 

7-9 

16-0 

18-65 

Meat  Content  of  Whole  Pack: 

Probable  meat  ct)ntent  of  sausage 

i8-8 

17-75 

16-9 

32-0 

325 

(Meat  content  i)f  pack  x  'p)= 

66 

68 

7b 

77 

91 

Arrondeerin^.  Ilarmattan  and  In^as! 


The  above  terms  are  not,  as  one 
might  easily  suppose,  from  a 
glossary  of  the  Martian  language 
but,  respectively:  weeding,  a 
wind,  and  a  tree!  They  are  all 
to  be  found  in  a  new  book*  about 
cocoa.  Second  to  be  published  in 
a  projected  series  on  tropical  agri¬ 
culture,  it  was  prepared  under  the 
general  editorship  of  Sir  Harold 
Tempany,  until  recently  editor  of 
World  Crops,  who  supplies  a 
Foreword  to  this  book.  Although 
primarily  written  for  the  cocoa 
planter  and  tropical  agriculturist, 
it  provides  valuable  background 
information  for  the  manufacturer 
who  uses  cocoa  products  and  it  is 
to  be  recommended  to  all  who 
have  an  interest  in  this  “  crop  with 
a  future,”  to  quote  Paul  Bareau. 

As  a  primary  product  the  cocoa 
bean  is  of  vast  importance,  the 
average  total  output  value  being 
around  ;^200  million  during  the 
past  five  years.  Recent  world  pro¬ 
duction  has  been  700 — 750,000 
tons  p.a.  and  the  demand  is  in¬ 
creasing.  This  keen  competition 

•  "CcKoa”  by  D.  H.  L’rquhart.  xix 

230  pp.  illustrated,  Longmans,  1955. 
35/-- 


for  a  scarce  commodity  is  respon¬ 
sible  for  the  high  price  of  raw  co¬ 
coa  and  the  only  remedy  is,  natur¬ 
ally  enough,  greater  production  of 
cocoa  at  a  reasonable  price,  which 
will  in  turn  stimulate  consumption 
of,  and  demand  for,  finished  cocoa 
products.  It  is  interesting  in  this 
respect  to  note  that  the  United 
States  takes  one-third  of  the  world 
crop  of  raw  cocoa  with  the  U.K. 
in  second  place  with  about  i6%. 
Another  noteworthy  fact  is  that  to¬ 
day  Africa  produces  about  two- 
thirds  of  the  crop  whereas  fifty 
years  ago  its  share  was  only  16%. 

It  would  take  the  reviewer  a 
long  time  and  this  journal  a  lot  of 
space  to  give  a  complete  indica¬ 
tion  of  the  contents  of  this  book. 
There  are  15  main  chapters  and  8 
appendices  with  no  less  than  97 
black-and-white  and  10  colour 
plates,  the  whole  giving  a  complete 
picture  of  the  A  to  Z  of  cocoa  pro¬ 
duction.  The  value  of  the  work  is 
further  enhanced  by  the  inclusion 
of  chapters  on  special  topics  by 
four  well-known  tropical  agricul¬ 
ture  experts. 

The  sections  dealing  with  cocoa 
grading  and  cocoa  research  should 


be  of  particular  value  to  the  manu¬ 
facturer.  Three  different  general 
types  of  cocoa  are  required  by  the 
industry;  the  first  is  Criollo  which 
gives  a  cinnamon-coloured  pod 
after  fermentation,  the  second  is 
Trinitario  which  gives  red-brown 
pods  and  the  third  is  Amelonado 
intended  for  bulk  use,  which 
yields  a  deep  chocolate-brown  pod. 
The  quality  standards  have  been 
laid  down  by  the  Cocoa,  Chocolate 
and  Confectionery  Alliance  and 
these  are  discussed  in  detail. 

Much  research  on  cocoa  is  being 
carried  out,  mainly  at  the  Imperial 
College  of  Tropical  Agriculture, 
Trinidad,  and  at  the  West  African 
Cocoa  Research  Institute  at  Tafo, 
Gold  Coast.  There  are  also  re¬ 
search  institutes  in  many  foreign 
countries  including  the  well-known 
Cacao  Research  Centre  in  Costa 
Rica.  Results  of  research  with 
present  and  future  trends  are  given 
in  the  final  chapters  and  the  com¬ 
plete  book  gives  an  encouraging 
picture  of  what  is  being  done  to¬ 
day  to  increase  production,  in¬ 
crease  quality  and  lower  costs  of 
what  has  come  to  be  almost  a 
basic  foodstuff  in  the  modern 
world.  J  Q  Devey. 
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Fiiiigal  Eiizyines  in  Bread  Prodnclion 

Wy  Louis  P.  MaoAtlanis 

{Food  ludifstries  Co.  Inc..  Texas) 

Fungal  en/\mes  are  being  increasingly  used  in  North  America  to  correct  certain  flour  detects. 

Iheir  advantage  o\er  malt  supplements,  usually  employed  for  this  purpose,  is  that  the  tno 
en/ymes — amylase  and  protease — are  each  available  in  tablet  form  so  that  the  ratio  of  each 
can  be  adjusted  to  suit  the  requirements  of  different  flours.  The  advantages  of  fungal  enxy  me 
tablets.  Hhen  they  should  be  used  and  when  their  use  is  inadvisable,  are  discussed  in  this 

article. 

IN  recent  years  many  major  standards  further  state  that  the  adoption  of  these  Hread  Stan- 

bakeries  in  the  T.S.  and  ('anada  fungal  enzymes  must  he  added  at  dards.  It  was  the  studied  opinion 

have  found  tliat  the  use  of  amy-  the  bakery  level  and  not  at  the  of  the  determining  board  that 

lase  and  protease  supplies  a  flour  mill.  While  there  may  be  fungal  enzymes  be  added  by  the 

definite  and  necessary  function  in  some  advantage  in  adding  amylase  ultimate  producer  of  the  bakery  'i 

quality  bread  aiul  sweet  goods  to  all  flours  milled,  there  may  be  product  at  his  option.  jj 

production.  a  distinct  disadvantage  when  any  Since  the  early  stages  of  the  *i 

Fungal  enzymes  are  sjx'cifically  amount  of  protea.se  be  added  at  development  of  fungal  enzymes 

included  in  the  I'nited  States  Food  the  mill.  Should  a  flour  have  a  for  the  baking  industry,  our  | 

and  Drug  Hread  Standards  which  low  quality  protein,  it  is  obvious  research  de|)artment  has  assisted 

were  published  in  the  Federal  that  the  addition  of  a  proteolx’tic  in  the  progress  which  has  been 

Register,  May  15,  1952.  These  enzyme  which  further  breaks  made  in  the  practical  use  of  these  ! 

standards  specify  all  of  those  in-  down  the  protein  may  adversely  enzymes  by  bakeries.  Originally,  1 

gredients  (and  in  what  percent-  affect  the  use  of  the  flour.  we  manufactured  a  product  com-  ' 

ages)  which  may  be  used  in  the  There  was  much  discussion  of  bining  enzymes  with  flour  and  ■ 

production  of  all  types  of  breads  the  point  of  application  of  enzymes  starch.  Today,  we  are  the  only  ' 

at  the  option  of  the  baker.  The  in  the  hearings  held  before  the  company  manufacturing  separate  L 
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Sponge  dough  coming  from  the  mixer  at  Gottfried  Baking  Co.,  New  ^'ork.  At  this  stage,  the  sponge  contains  only  yeast’ 
yeast  food,  flour,  baking  en/>mes  and  water.  As  the  next  step,  the  sponge  goes  to  the  fermentation  room  where  the  yeast  is 

allowed  to  work. 


f uncial  amylase  and  fungal  pro-  fungal  enzymes  rather  than  malt,  tions.  This  means  that  there  is  a 
tease  tablets.  These  separate  amy-  There  are  three  important  reasons,  need  for  varying  amounts  of  dia- 
lase  and  protease  tablets  have  The  first  two  are  based  on  the  stase  and  protease  dejxmding 
pn*ved  to  be  of  substantial  in-  function  of  these  enzymes  as  dia-  upon  the  specific  shop  conditions, 
terest  to  the  baking  industry  of  static  and  proteolytic  agents  in  flour  and  type  of  equipment, 
the  \\’estern  Hemisphere  because  bread  baking.  The  third  is  based  The  most  important  difference  * 
bv  their  use  the  baker  is  able  to  on  ease  of  use,  stability,  and  between  fungal  diastase  and  malt 
use  these  enzymes  on  an  inde-  handling  in  concentrated  tablet  diastase  is  the  oven  activity.  In 
pendent  and  fle.xible  basis.  form.  the  oven,  yeast  activity  ceases  at 

In  some  areas  of  the  Ihiited  about  if)o‘'  F.,  while  cereal  malt 

States,  there  is  greater  need  for  Function  of  diastatic  enzymes  diastase  activity  continues  at  an 

amylase  (diastase)  and  less  need  The  need  for  the  addition  of  accelerating  rate  until  the  tem- 
for  the  gluten-developing  proteo-  diastatic  enzymes  to  bread  flour  perature  reaches  180-185'F. 
lytic  enzymes.  In  another  section,  to  obtain  fermentable  sugars  This  temperature  range  of  the 
the  reverse  may  be  true.  No  during  fermentation,  and  good  cereal  malt  diastatic  activity 
matter  what  the  condition,  the  loaf  volume,  grain  and  te.xture  in  above  the  gelatinisation  tempera- 
products  of  this  company  (Twin-  the  final  loaf  of  bread,  as  well  as  ture  range  of  the  starch  may 
Zyme  tablets)  can  be  used  to  suit  good  crust  colour,  has  long  been  result  in  excessive  diastatic  action 
any  flour  or  shop  variable.  established.  Modern  wheat  con-  upon  the  starch  and  result  in 

The  accompanying  illustrations  tains  generally  less  diastatic  sticky  or  |x)ssibly  gummy  bread 
of  the  (iottfried  Baking  Co.  in  enzymes.  The  old  method  of  crumb  condition.  Fungal  amylase 
New  York  ('ity  indicate  the  man-  har\esting  wheat  was  to  reap  by  ceases  its  activity  at  a  tempera- 
ner  in  which  enzymes  are  now  hand  or  binder.  The  wheat  was  ture  only  slightly  above  that  of 
being  used.  This  bakery,  which  then  “  shocked  ”  in  the  open  field  the  gelatinisation  temperature  of 
is  the  largest  supplier  of  bread  where  it  “sweated.”  This  ex-  the  starch.  Thus,  the  fungal 
and  rolls  to  the  restaurants  and  posure  to  moisture  and  sun  amylase  action  cannot  have  any 
cafes  in  New  York,  also  runs  75  resulted  in  the  development  of  excessively  harmful  effect  on  the 
retail  bakeries.  They  have  found  higher  enzyme  concentrations,  bread.  Even  when  used  in  ex¬ 
enzymes  to  be  of  particular  ad-  The  modern  combine  harvest  cessi\e  amounts,  the  fungal  amy- 
vantage  in  improving  the  quality  method  eliminates  this  field  curing  lase  will  not  harm  the  finished 
of  baked  products.  Inasmuch  as  process.  bread. 

they  are  in  one  of  the  most  com-  In  many  cases,  the  flour  miller  In  some  cases,  the  addition  of 
petitive  markets  in  the  U.S.,  adds  malted  cereals  to  the  wheat,  proteolytic  enzymes  is  definitely 
they  have  to  maintain  top  quality  but  he  cannot  safely  add  sufficient  undesirable.  This  is  often  ob- 
at  all  times.  They  have  found  malt  for  all  the  requirements  of  served  in  the  south-western  parts 
that,  through  the  careful  and  the  modern  baker  who  must  pro-  of  the  l\S.  where  a  good  deal  of 
studied  use  of  amylase  and  pro-  duce  many  varieties  of  bread  winter  wheat  is  used.  Here  again, 
tease  tablets,  they  are  better  able  under  variable  processing  condi-  the  use  of  fungal  amylase  tablets 
to  control  and  maintain  uniform 
quality  bread  and  roll  produc¬ 
tion. 

Advantages  over  malt 

The  u.se  of  separate  fungal 
enzyme  tablets  permits  the  com¬ 
bination  of  proteolytic  enzymes 
(which  act  on  gluten)  and  dia¬ 
static  enzymes  (which  act  on 
starch)  in  any  desired  ratio.  This 
is  one  of  the  principal  advantages 
of  these  enzymes  over  malt  which 
has  been  traditionally  used  in  the 
baking  industry.  The  combina¬ 
tion  of  fungal  proteases  and  dia¬ 
stases  in  a  single  supplement 
{X)wder  or  tablet  does  not  make 
full  use  of  the  flexibility  of  fungal 
enzymes.  Separate  tablets  offer 
the  bakery  optimum,  independent 
and  flexible  use  of  enzymes. 

The  baker  is  mainly  interested  Automatic  bun  production  is  aided.  Protease  tablets  soften  the  gluten  alloning  for  a 
in  the  question  why  he  should  use  more  pliable,  better  machining  dough. 
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is  preferable  to  the  use  of  cereal 
malt  because  they  are  essentially 
free  from  proteolytic  acti\it\’. 

Function  of  proteolytic  enzymes 

Stronger  wheat  flours,  such  as 
many  of  the  spring  wheats  grown 
in  Canada  and  the  north-western 
parts  of  the  U.S.,  require  exten¬ 
sive  gluten  development  during 
the  fermentation.  In  such  cases, 
the  use  of  proteolytic  enzymes 
softens  and  mellows  the  gluten 
and  eliminates  buckiness  in  the 
dough.  It  improves  machining 
qualities  of  the  dough  and  reduces 
mixing  time  by  20-3o®o- 

The  fungal  protease  tablets  are 
standardised  to  uniform  proteoly¬ 
tic  activity.  They  can  be  used 
safely  wherever  additional  gluten 
development  during  the  fermenta¬ 
tion  is  desired. 

Cereal  enzymes  (malt)  are  not 
commercially  available  in  highly 
concentrated  form.  Liquid  malt 
requires  both  refrigeration  and 
large  storage  facilities.  Powdered 
malt  must  be  stored  under  well- 
controlled  humidity  conditions  to 
prevent  loss  of  strength.  It  re¬ 
quires  careful  weighing  for  each 
dough  batch  and  careful  mixing 
with  the  flour  and  other  ingredi¬ 
ents. 

One  tablet  per  100  lb.  flour 

Twin-Zyme  amylase  and  pro¬ 
tease  tablets  weigh  less  than  two 
g.  each.  The  enzymes  in  these 
tablets  are  so  concentrated  that 
only  from  one  to  two  are  generally 
used  jx-r  loo  lb.  of  flour.  They 
are  standardised  to  definite  and 
uniform  diastatic  or  proteolytic 
activity,  and  are  stable  on 
storage. 

In  the  ILS.  and  Canada  fungal 
enzymes  are  used  primarily  in 
sjx)nge  dough  production.  En¬ 
zymes,  however,  are  equally  well 
used  in  straight  dough  or  in  the 
new  brew  type  processes  which  are 
being  studied  at  the  present  time. 

Food  Industries’  amylase  and 
protease  tablets  are  distributed  in 
the  U.S.,  Central  and  South 
American  and  Caribbean  areas, 
and  all  U.S.  possessions,  exclu¬ 
sively  by  the  Red  Star  Yeast 
and  Products  Co.  under  the  name 
Star-Zyme. 


In  1935,  the  Research  Laboratoiy’ 
of  “  Etablissements  J-J.  Carnaud 
et  P'orges  de  Basse-Indre,”  under 
the  direction  of  M.  Henry  Cheftel, 
published  a  bulletin  on  can  cor¬ 
rosion.  Since  then  knowledge  of 
this  subject  has  made  notable  pro¬ 
gress.  So  has  the  technique  of 
can  manufacture  and  of  canning 
itself.  M.  Cheftel  has  therefore 
thought  it  advisable  to  bring  the 
story  up  to  date.  The  result  is  a 
useful  little  lx)ok*  which  sums  up 
recent  knowledge  of  can  corrosion, 
largely  derived  from  American 
publications. 

In  logical  sequence,  the  authors 
deal,  first,  w'ith  the  tinplate  itself, 
the  tinning  process,  and  the  char¬ 
acteristics  of  the  finished  tinplate. 
They  then  turn  to  the  different 
types  of  cans  and  sealing  methods 
in  use,  and  subsequently  to  the 
reactions  between  the  cans  and 
their  contents.  In  this  connection, 
they  distinguish  Ix'tween  single¬ 
metal  and  two-metal  corrosion, 
and  descrilx',  in  each  case,  the 
electrochemical  reactions  and  ap¬ 
propriate  protective  measures. 

There  follows  a  detailed  survey 
of  the  theoretical  asjx'cts  and  the 
results  of  experiments  on  the  cor¬ 
rosion  phenomena  of  cans,  taking 
each  of  the  relevant  factors  in 
turn,  namely  ancxiic  position  of 
the  tin ;  calculation  of  the  existing 
potential  between  tin  and  iron;  in¬ 
hibiting  function  of  the  tin;  the 
tinning  rate;  oxygen;  the  acidity 
rate;  internal  varnishing;  effect 
of  various  corrosion  accelerators 
and  inhibitors;  temperature;  and 
steel  composition. 

Finally,  the  authors  discuss  the 
effect  of  corrosion  on  the  taste  and 
colour  of  the  contents;  sulphura- 
tion  phenomena;  turbidity  in 
canned  soups;  cloudiness  in 
canned  beer,  etc. 

The  authors  emphasise  that 
there  is  no  absolute  remedy  for 
this  type  of  corrosion,  but  that  it  is 
necessary’  to  take  precautions 
which  will  vary  according  to  cir- 

•  Im  corrosion  des  boites  de  fer-blanc 
dans  I’ Industrie  des  Conserves.  Hy  Henri 
Cheftel  and  Jean  Monvoisin,  Bulletin  No. 
12.  Etablissements  J-J.  Carnaud  et  h'orges 
<le  Basse-Indre,  Paris.  1954.  Pp.  t<x>. 


cumstances.  It  is,  however,  pos¬ 
sible  to  single  out  certain  general 
rules  which  ought  to  be  observed. 

During  the  can  manufacture, 
for  instance,  it  is  necessary^  to 
av'oid  any  processes  such  as  mark¬ 
ing  which  might  damage  the  tin 
layer.  Special  attention  must  be 
paid  to  prevention  of  contact  with 
sulphur,  since  even  small  quanti¬ 
ties  of  it  will  accelerate  corrosion. 
The  free  space  must  be  correctly 
adjusted.  Oxygen  must  be  ex¬ 
cluded  by  proper  can  filling 
methods.  The  heating  period 
should  be  kept  to  a  minimum ;  the 
cans  should  be  cooled  rapidly  after 
the  sterilisation  and  should  be 
stored  in  cool  and  dry  rooms.  In 
the  case  of  strongly  acid  food  pro¬ 
ducts,  steel  of  low  silicon  and 
phosphor  contents  should  be  used, 
and  the  cans  should  be  varnished. 

This  book  concludes  with  a 
bibliography  of  over  50  items. 

E.  R. 


bvaluation  of  Nulrionts 

New  nutrients  are  discovered 
every  year,  and  very  rapid  pro¬ 
gress  has  been  made  in  their  identi¬ 
fication  and  evaluation;  many  of 
the  foods  provided  to  the  Armed  Ser¬ 
vices  during  the  last  war  would  not 
measure  up  to  today’s  nutritional 
standards.  The  speed  of  research 
in  this  field  led  the  U.S.  Army’s 
Quartermaster  General  Branch 
Committee  of  Foods  to  organise  a 
symposium  on  the  methods  for  the 
evaluation  of  nutritional  adequacy 
and  status.  The  papers  have  now 
been  published  as  a  book.*  The 
first  part  consi.sts  of  papers  read  at 
the  symposium  on  methods  of 
evaluating,  protein  adequacy, 
vitamin  adequacy  and  mineral 
adequacy.  The  second  part  of 
the  symposium  was  spent  in  dis¬ 
cussing  animal  experimentation, 
the  nutritional  status  of  popula¬ 
tions,  and  concluded  with  a  dis¬ 
cussion  on  body  compositions. 

*  .Metliod.'>  for  Evaluation  of  Sutri- 
tional  Adequacy  and  Status.  Bp.  jij. 
( >l>tainu>>l<‘  fr«)m  thi-  yuartermaster  F(kk1 
and  ('<>ntain«T  Institute  for  the  Armed 
I'Vjrces.  iHnj  West  Pershing  Roaci, 
Chicago  <>,  III.,  I'.S..\. 
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Indian  Studies  on  Vitamin  Bioehemistrv 

The  distribution  of  forms  of  vitamin  B,;  in  meat,  the  effect  of  vitamin  A  on  sulphur 
metabolism  in  the  body,  and  the  vitamin  C  content  of  milk  from  cows,  buffaloes,  goats  and 
sheep  were  among  the  subjects  discussed  in  the  47  papers  presented  at  a  recent  symposium  in 
Bangalore.  Entitled  **  Recent  Advances  in  the  Biochemistry  of  the  Vitamins,**  the  symposium 
was  held  under  the  joint  auspices  of  the  Society  of  Biological  Chemists,  the  Royal  Institute  of 
Chemistry  (Deccan  Section),  the  Indian  Dairy  Science  Association  and  the  Indian  Medical 
Association.  The  following  is  a  brief  summary  of  the  papers  specially  contributed  to 
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Fruits  and  flesh 

N  the  section  dealing  with 

vitamins  in  food  technology,  it 
was  pointed  out  that  fruit  process¬ 
ing  was  comparatively  new  in 
India.  The  ascorbic  acid  retention 
during  the  processing  of  varieties 
of  Indian  pineapple  and  canned 
pineapple  slices  ranged  from  8i-2- 
i^b-5%.  Storage  studies  con¬ 
ducted  on  canned,  bottled  and 
sulphited  pineapple  juice  and 
squash  at  24°C.  and  at  37°C.  over 
a  |)eriod  of  12  months  revealed  80- 
85%  retention  of  ascorbic  acid 
at  24°C.  and  38-i-47-2%  at 
37°C.  The  changes  in  ascorbic 
acid  content  of  loose  jacket  man¬ 
darin  oranges  during  concentra¬ 
tion  and  conversion  to  jxjwder 
have  been  determined.  The 
Coorg  or  Nagpur  oranges  contain 
only  25-35  ^8-  ascorbic  acid 
per  100  g.  of  juice  while  another 
variety  called  Sathgudi  {Citrtis 
sinensis)  has  50-60  mg.  per  100 
g.  of  juice.  In  vacuum  concen¬ 
tration  of  mandarin  Coorg  orange 
juice  at  52-55 ®C.,  there  is  a  pro¬ 
gressive  loss  of  about  20%  ascor¬ 
bic  acid  with  increase  in  the  re- 
fractometer  solids  in  the  concen¬ 
trate,  up  to  about  50°  Brix.  The 
ascorbic  acid  content  of  some 
typical  concentrates  ranges  from 
1 10-200  mg.  per  100  g.  in  the 
case  of  loose  jacket  oranges  and 
270-360  mg.  per  100  g.  in  the 
case  of  Sathgudi  oranges.  There  is 
very  little  loss  of  vitamins  in  con¬ 
centrates  stored  at  2-5°C.  for  6- 
12  months  although  loss  is 
great  at  higher  temperatures.  In 
the  case  of  juice  powder  the  loss 
is  qo  - 100%  with  ordinary 
cabinet  drying  but  is  only  20- 
40%  with  vacuum  drying.  The 
mango  fruit  is  a  good  source  of 
carotene  and  ascorbic  acid.  In  a 
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dried  product  carotene  loss  was 
30-40%  while  ascorbic  acid  loss 
was  92-98%. 

The  distribution  of  different 
forms  of  vitamin  B,2  in  some  ani¬ 
mal  foodstuffs  has  been  studied  by 
using  Lactobacillus  leichtnannii 
as  the  test  organism.  The  results 
showed  that  about  50%  of  the 
free  vitamin  in  the  case  of  goat's 
liver  and  hen’s  eggs  and  20- 
40%  of  the  free  vitamin  in  the 
case  of  goat,  sheep  and  fish  muscle 
are  in  the  hydroxy-form ;  only  25- 
35%  of  the  total  vitamin  in  the 
muscle  of  sheep,  goat  and  fish  and 
in  eggs  is  found  to  be  in  free  form. 
The  storage  of  proteoh'sed  liver 
extract  and  alcohol  extract  of  liver 
caused  deterioration  in  vitamin 
B,2  potency. 

Storage  of  cereals  and  pulses  in 
jute  bags  caused  a  loss  in  thia¬ 
mine  content  and  an  increase  in 
riboflavin  while  niacin  was  un¬ 
affected.  The  changes  are  at¬ 
tributed  to  acceleration  of  meta¬ 
bolic  processes  due  to  greater 
access  to  atmospheric  oxygen  in 
jute  bags  than  in  other  forms  of 
storage.  An  analysis  of  some  plant 
materials  for  vitamin  contents  has 
shown  in  riboflavin  to  be  138  u 
per  g.  and  thiamine  to  be  4  /* 
per  g.  in  saffron.  A  gum  from 
Bombax  ceiba  gave  the  values 
178*6  and  24*28  for  the  corre- 
sjxmding  vitamins. 

Tracer  studies 

In  the  section  on  the  biological 
role  of  vitamins,  it  was  pointed 
out  that  vitamin  A  influences  the 
sulphur  metabolism  in  the  body. 
Experiments  in  albino  rats  have 
shown  that  in  hypovitaminosis 
there  is  a  decreased  content  of 
total  sulphur  in  liver,  skin  and 
carcass  whereas  in  hypersitamin- 


osis  A  there  is  decreased  content 
of  sulphur  in  the  liver  and  an  in¬ 
crease  in  the  carcass,  although 
skin  and  total  body  content  is  un¬ 
affected.  V'itamin  A  esterase 
activity  with  respect  to  vitamin  A 
acetate  was  shown  to  be  localised 
in  the  microcosmal  fraction  of  the 
rat  liver  homogenate  {Arch. 
Biochem.  J.  Biophys.,  1954,  52, 
186).  The  distribution  of  the 
esterase  activity  in  the  various 
tissues  of  the  rat  with  vitamin  A 
acetate,  palmitate,  stearate  and 
oleate  showed  that  the  liver  was 
active  against  acetate  only,  while 
the  pancreas  and  small  intestines 
were  highly  active  against  all 
esters. 

Inositol  deficiency  produced  by 
the  gamma  isomer  of  benzene 
hexachloride  in  various  organ¬ 
isms  such  as  the  rat,  rabbit,  rice 
moth  and  in  germinating  grains  is 
accompanied  by  a  lowering  of 
the  amylase  activity  which  is 
reversed  by  inositol  or  by  biotin 
or  both.  The  exact  role  of  biotin 
in  reversing  the  inhibition  by  gam¬ 
ma  B.H.C.  was  investigated  by 
using  radioactive  glucose.  In  the 
biosynthesis  of  nicotinic  acid, 
some  of  the  intermediates  of 
tryptophan-niacin  transformation 
were  tested  for  their  ability  to  in¬ 
crease  niacin  biosynthesis  in 
germinating  seedlings  of  cereals 
and  pulses.  A  chain  of  biosyn¬ 
thesis  in  plants  has  been  sug¬ 
gested.  The  counteraction  by 
vitamin  B,2  of  thyrotoxicosis  and 
of  hepatic  injury  in  experimental 
animals  as  well  as  of  growth  in¬ 
hibition  of  micro-organisms  by 
antibiotics  is  explained  in  terms  of 
an  influence  by  the  vitamin  on 
oxidative  metabolism.  In  rats 
maintained  on  a  vitamin  B,2-free 
basal  ration  for  over  8  weeks,  the 
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activities  of  glutamic,  succinic, 
l)ut\ric  and  choline  dehydrogen¬ 
ases  were  reduced  to  a  significant 
extent,  as  also  was  the  lactic 
dehydrogenase  activity. 

In  work  on  the  metabolism  of 
serine  with  rat  liver  enzymes,  it 
has  been  shown  that  serine  decar¬ 
boxylation  is  not  influenced  by 
jnridoxine  and  is  inhibited  in 
folic  acid  deficiency,  the  reverse 
reaction,  namely  ethanolamine 
serine  formation,  is  a  carbon 
dioxide  fixation  reaction  intlu- 
enced  by  biotin  and  glycine- 
serine  conversion  is  intiuenced  by 
both  folic  acid  and  jnridoxine. 
Srrine  dehydrase  activity  was  also 
followed  and  found  to  be  influ¬ 
enced  by  both  biotin  and  jnri- 
doxine.  \’itamin  K  seems  to  have 
a  great  |)rotective  action  for 
vitamin  .\  and  in  |)rogressive  liver 
conditions,  even  for  cirrhosis. 
.Antibiotics  interfere  with  the 
metabolic  |)athways  of  vitamins. 
Investigations  with  three  antibio¬ 
tics  derived  from  the  genus 
Fitsarium  indicate  that  they  may 
exert  antibiotic  activity  by  virtue 
of  a  similarity  in  chemical  struc¬ 
ture  to  some  essential  metabolites. 
The  inhibitory  actions  of  antibio¬ 
tics  could  be  overcome  j)artially 
or  com|)letely  by  one  or  two 
metabolites  as  for  exam|)Ie  ennia- 
tion-B  with  inositol  or  chlorine. 

Milk  and  malaria 

The  vitamin  ('  content  of  the 
milk  of  cows,  buffaloes,  goats  and 
sheej),  studied  over  a  |)eriod  of 
two  years,  showed  2-5-2-8  mg. 
jX'r  loo  ml.  in  cow  and  buffalo 
milk  while  the  goat  and  sheej) 
milk  contained  3-51  and  3-5  mg. 
})er  100  ml.  The  high  values  for 
goat  and  sheej)  are  attributable  to 
the  caj)acity  of  the  animals  for  syn¬ 
thesising  and  secreting  the  vitamin 
in  the  milk.  The  vitamin  A  con¬ 
tent  of  cow  ghee  (clarified  butter) 
varied  from  2i-8g  to  24-28  i.u. 
})er  g. ;  the  averages  for  the  buffalo, 
goat  and  sheej)  ghee  were  210c), 
23-91  and  23-89  i.u.  j)er  g.  res¬ 
pectively.  The  cow  and  buffalo 
butter  fat  showed  seasonal  varia¬ 
tion  in  vitamin  content,  the  high¬ 
est  being  during  February-  to  June 
and  lowest  in  November  to  Jan¬ 
uary,  The  biotin  content  of  morn¬ 


ing  milk  was  higher  than  that  of 
evening  milk  and  also  showed 
highest  levels  during  December  to 
March.  On  exj)osing  milk  to 
diffused  sunlight  only  the  ribo¬ 
flavin  of  the  B  comj)lex  was  des¬ 
troyed  within  2  hr. ;  on  irradiation 
with  ultraviolet  for  5  min.  9i-o°o 
of  riboflavin  was  retained  in 
cow’s  milk.  When  milk  was 
brought  to  boiling  93-3%  of  thia¬ 
mine  was  retained  and  when  it 
was  allowed  to  simmer  for  5  min. 
at  the  boiling  temj)erature  8f)% 
of  the  vitamin  was  intact.  When 
milk  was  sterilised  it  had  only 
4()-5%  of  the  original  thiamine 
left'. 

In  vitro  and  in  vivo  studies 
showed  that  vitamin  B,.j  counter¬ 
acted  the  inhibitors  present  in  the 
raw  soya  bean.  The  influence  of 
vitamin  B,.j  on  the  biological 
value  of  autoclaved  soya  bean 
with  different  j)ercentage  levels  of 
j)rotein  in  the  diet  has  been  in¬ 
vestigated  and  showed  that  with 
increasing  concentration  of  })ro- 
tein  in  the  diet,  the  biological 
value  is  considerably  lowered  with 
vitamin  B,.j  and  aureomycin  in¬ 
dividually  and  together,  thus 
showing  that  the  efficiency  of  pro¬ 
tein  utilisation  is  greatly  en¬ 
hanced.  From  another  study  it 
has  emerged  that  vitamin  B,2  suj)- 
j)lemented  with  methionine  has 
some  beneficial  effect  on  the 
growth  and  food  consumj)tion  of 
young  rats  fed  with  j)ulse  pro¬ 
teins.  In  the  treatment  of  in¬ 
fantile  hej)atic  cirrhosis,  this  vita¬ 
min  retarded  to  some  extent  the 
deveIoj)ment  of  jaundice  and  re¬ 
duced  its  intensity  when  already 
j)resent.  In  studies  conducted  to 
assess  the  nutritive  value  of  fats 
by  following  intestinal  synthesis 
of  thiamine  as  influenced  by 
different  carbohydrates,  the  data 
indicated  that  with  lactose  butter- 
fat  j)romoted  higher  thiamine  syn¬ 
thesis  as  comj)ared  with  ground¬ 
nut  and  coconut  oils.  \\’ith  the 
rej)lacement  by  starch  of  sucrose 
butterfat  was  still  superior  though 
thiamine  synthesis  was  consider¬ 
ably  lower.  In  oral  multivitamin 
j)rej)a rations  in  combination  with 
other  ingredients  like  salts  of  cal¬ 
cium,  coj)per  and  iron  and  liver 
extracts,  thiamine  potency  was 


considerably  lost  in  40  weeks. 
Riboflavin,  sodium  salicylate,  ni¬ 
acin,  jyvridoxine,  folic  acid  and 
calcium  j)antothenate  j)revented 
to  some  extent  the  thiamine  decay 
in  solution  while  ascorbic  acid 
and  liver  extracts  enhance  thia¬ 
mine  decay.  Hyi)oj)hosj)horous 
acid  increases  the  rate  of  oxida¬ 
tion  of  vitamin  ('  at  acid  /)H ; 
oxidation  is  inhibited  by  diethyl 
dithiocarbamate,  j)otassium  cya¬ 
nide  and  8-hvdr()xy(iuin()line; 
cysteine  and  histidine  tlo  not  re¬ 
tard  the  rate  of  its  oxidation. 

In  avian  malaria  a  diet  deficient 
in  thiamine,  riboflavin  and  j)ara 
aminobenzoic  acid  exhibited  a  re¬ 
tarding  effect  on  the  j)rogress  of 
the  disease,  while  high  level  suj)- 
j)lementation  of  these  vitamins 
markedly  increased  the  .severity 
of  the  infection.  The  results  in¬ 
dicate  that  the  j)arasite  may  de- 
j)end  on  the  host  for  the  suj)j)ly  of 
these  essential  factors. 

Among  analytical  j)rocedures 
mention  must  be  made  of  sj)ectro- 
j)hotometric  methods  for  the 
assessment  of  vitamin  A,  and  A... 
j)otency  in  Indian  marine  and 
fresh  water  fish  liver  oils  and 
chromatograj)hic  techniques  for 
the  routine  determination  of  vita¬ 
min  A,  for  the  sej)aration  of  B, 
and  B..,  and  the  determination  of 
nicotinic  acid  and  niacin. 

The  Presidential  address  to  the 
SymjK)sium  dealt  with  the  better 
absorption  and  utilisation  of  cal¬ 
cium  in  j)resencc  of  ascorbic  acid 
in  leaves,  the  conservation  of  vita¬ 
mins  in  leafy  and  other  vegetables 
by  quicker  cooking  and  the  pro¬ 
tective  action  of  ascorbic  acid 
oxidation  by  tannin  due  to  chelate 
formation  of  tannin  with  the  cop¬ 
per  of  the  oxidase. 


I'hf  widt*  variety  of  work  uiulertaken 
l)y  the  London  Chamber  of  Commerce 
is  seen  in  their  .Annual  Report  for  1954. 
The  report  apjH*ars  in  5  parts  covering 
the  general  activities  of  the  Chamber, 
those  of  its  various  departments  (such 
as  the  Statistics  and  Eixjuiries  Bran¬ 
ches,  Tran.slation  Bureau,  etc.)  and  the 
Committees  and  Trade  Councils.  The 
last  two  parts  consist  of  appendices  and 
accounts,  .^mong  the  trade  council 
reports  are  those  of  the  Canned  Goods, 
Importers'  and  Agents’,  the  Canned 
Goods  Primary  Distributors’,  the  Es¬ 
sential  (^il  Importers’  and  the  Provi¬ 
sion  Trades  Sections. 
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Piekle  Manufacture  Improved  to  Meet 
Growing  Demand 


Left:  Washed  cucumbers  are  being  inserted  into  cups  which  carry  them  to  the  slicing  machines  below.  The  sliced  “  bread  and 

butter  pickles  are  conveyed  to  the  pickling  vat. 

The  vacuum  capping  machine  for  sealing  jars  of  pickles.  The  operator  is  looking  after  the  cap  sorter.  All  the  assembly 


consumj)tion  of  pickles  in 
^  the  I'nited  States  has  grown 
considerably  in  recent  years  and 
today  they  are  the  second  most 
popular  canned  vegetables,  first 
place  being  held  by  corn.  The 
value  of  the  pickle  industry  in  the 
r.S.  is  about  ;^i, 500,000  a  year. 
.About  3%  of  total  business  is  done 
by  the  ^Iount  Olive  Pickle  Co., 
Inc.,  Mount  Olive,  North 
Carolina.  This  little  town  of 
3,tSoo  people  has  earned  the  title 
of  “  Pickle  Capital  of  the  South.” 
Two  hundred  of  Mount  Olive’s  in¬ 
habitants  work  for  the  pickle  com¬ 
pany  which  was  established  in 
1926  with  a  capital  of  $25,000. 

Cucumbers  are  the  vegetables 
most  used  by  the  company.  About 
250,000  bushels  of  cucumbers  are 
used  each  year,  together  with 
smaller  amounts  of  cauliflowers, 
onions  and  peppers.  Most  of  the 
cucumbers  come  from  the  Pied- 
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fittings  are  of  stainless  steel  or  porcelain. 


mont  Hills,  100  miles  away. 
Neighbouring  farmers  supply  cu¬ 
cumbers  to  the  Mt.  Olive  Pickle 
Co.  on  a  contract  basis.  The  com¬ 
pany  stipulates  certain  conditions, 
for  example  that  there  should  be 
four  harvest  workers  for  each  acre 
of  pickles  cultivated,  and  in  re¬ 
turn  supplies  free  seeds,  a  certain 
amount  of  fertiliser,  transportation 
of  the  crop  and  the  purchase  of  all 
cucumbers  delivered  in  usable 
condition. 

Electric  conveyor  belts  carrv’ 
the  cucumbers  from  the  collecting 
stations  to  the  curing  vats.  Curing 
takes  place  in  brine  vats,  each 
holding  from  600  to  700  bushels 
of  cucumbers.  Under  careful 
supervision  by  trained  workers, 
the  concentration  of  brine  is  grad¬ 
ually  raised  until  after  about  three 
months  the  cucumbers  are  com¬ 
pletely  pickled  or  cured.  They  are 
then  re-graded  into  about  20  sizes. 


first  by  machine  and  again  by 
hand,  and  replaced  in  the  tanks 
until  required  for  processing. 

Cucumbers  for  sliced  pickles, 
known  as  “bread  and  butter,” 
are  soaked  and  stirred  in  plain 
water  for  an  hour  and  sprayed 
while  they  are  being  turned  on  a 
conveyor.  After  this  treatment, 
they  are  inserted  vertically  into 
cups  which  lower  them  on  to  re¬ 
volving  slicing  blades. 

Processing  takes  place  in  tanks 
in  which  circulating  water  re¬ 
moves  the  brine  and  adds  alum 
and  turmeric  to  enhance  the  crisp¬ 
ness  and  colour.  After  processing 
the  pickles  are  soaked  in  tanks  of 
vinegar.  Sugar  is  added  if  sweet 
pickles  are  desired.  They  are  then 
conveyed  to  the  packing  room. 

Skilled  workers  pack  and  neatly 
arrange  the  pickles  into  jars.  From 
the  packing  room  conveyors  take 
the  jars  to  the  syrup  machine 
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Spoilage  ol*  Canned  Vegetables 


Recent  investigations  at  the  Col¬ 
lege  of  Engineering  and  Tech¬ 
nology,  ('alcutta,  revealed  that 
heavy  sjwilage  of  canned  cauli¬ 
flower,  reported  by  a  firm  of 
packers  in  Calcutta,  was  being 
caused  by  a  strain  of  Bacillus  co- 
a^ulans.  An  article  in  the  Jnl.  of 
Scientific  and  Industrial  Research 
says  that  the  firm’s  method  of 
canning  was  to  pack  cauliflower  in 
2%  brine  in  tin  cans  (401x411) 
and  process  at  10  p.s.i.g.  for 
20  min.,  according  to  usual  prac¬ 
tice.' 

The  processed  cans  were  cooled 
and  stored  in  godowns  having  no 
tem{>erature  control.  After  15 
days,  the  stored  cans  swelled.  No 
defects  in  sealing  or  leakage  were 
noticed  in  the  cans  and  the  spoil¬ 
age  was,  therefore,  considered  to 
be  due  to  under-processing  of  the 
product. 

Examination  of  the  spoiled  cans 
was  made  according  to  the  method 
of  Esty  and  Sternson.*  The  cans 
were  incubated  at  37°C.  for  24  hr., 
cleaned  with  soap  and  water,  and 
alcohol,  mildly  flamed  and  opened 


with  a  sterile  can  opener.  Seg¬ 
ments  of  cauliflower  in  the  can 
were  found  disintegrated  and  the 
contents  had  a  pronounced  off- 
flavour. 

Samples  were  withdrawn  asepti- 
cally  and  incubated  into  different 
culture  media,  namely  nutrient 
broth  (peptone,  05  and  beef 
extract,  0-3/0),  nutrient  dextrose 
broth  with  bromocresol  purple 
indicator,  media  containing  cauli¬ 
flower  extract,  and  1-5%  brine 
containing  cauliflower  segments. 

The  inoculated  culture  media 
were  incubated  at  37®  and  55°C. 
aerobically  and  anaerobically. 
Microscopic  examination  of  the 
can  contents  showed  the  presence 
of  only  one  type  of  rod-shaped 
bacteria.  Growth  was  observed 
in  all  the  media  incubated  at 
37‘’C. 

No  growth  was  observed  in  cul¬ 
ture  media  incubated  at  55  “C. 
Only  one  typ>e  of  bacteria  was 
found  in  all  the  culture  media.  To 
ensure  the  purity  of  cultures,  sub¬ 
cultures  were  plated  out  in  agar 
plate  and  organisms  were  isolated 


from  single  separate  colonies. 
Spoilage  of  cauliflower  was  ob¬ 
served  by  inoculating  the  pure 
culture  into  brine  containing  cauli¬ 
flower  segments. 

The  procedure  of  Smith,  Gor¬ 
don  and  Clark'  was  used  for 
identifying  the  organism  resj)ons- 
ible  for  the  spoilage.  This  organ¬ 
ism,  which  belongs  to  the  Bacillus 
coagulans  group  of  bacteria,  toler¬ 
ates  a  sodium  chloride  concentra¬ 
tion  of  6%  in  the  nutrient  broth 
and  grows  in  60%  sugar  concen¬ 
tration.  It  is  able  to  grow  slowly 
at  /)H  5.  The  time  required  for 
destroying  the  spores  of  the  organ¬ 
ism  in  Sorensen's  phosphate  buffer 
(/)H  7)  homogeneous  food  sub¬ 
strate  (/)H  6-4)  and  non-homo- 
geneous  food  substrate  (^H  6-6)  at 
121T.  (25o°F.)  is  5,  4i  and  5 
min,  respectively. 

refere:ntes 

t  “  Processes  for  Non-acid  Canned  Foods 
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’  ].  Infect.  Dis.,  1925.36,  486. 

’  ”  .Aerobic  Mesophillic  S|)ore  Forming 
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Piibl.,  1946  {559). 


where  each  type  of  jtack  receives  a 
special  blend  of  syrups  and  spices. 
Oil  of  dill,  oil  of  cassia  and  celer\' 
seed  are  some  of  the  ingredients 
used.  The  jars  are  capfH'd  and 
.sealed  under  vacuum  and  con- 
\ey(‘d  to  the  pasteuriser. 


Pasteurisation 

Pasteurisation  is  a  compara¬ 
tively  recent  dex  elopment  of  pickle 
making  and  saves  several  days 
processing.  The  pasteuriser  con¬ 
sists  essentially  of  a  100  ft.  con¬ 
veyor  belt  which  passes  the  jars 
through  varying  degrees  of  heat  up 
to  ib5°F.  depending  on  the  parti¬ 
cular  type  of  pack  used.  The  jars 
are  cooled  and  drietl  in  the  same 
machine. 

An  automatic  labelling  machine 
heats  and  blows  plastic-coated 
labels  on  to  the  jars.  The  labels 

dry  almost  immediately  and  the  Grading  the  cucumbers.  Each  worker  selects  a  different  size.  Undecided  ones  and  all 
jars  are  now  ready  for  despatch.  others  not  used  in  the  day's  processing  are  returned  to  the  brine  tanks. 
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Problems  oi  Packaging  Odour  and  Flavour 

and  their  Solution 

By  L.  C.  iart^^  right  and  P.  11.  Kelley 

{Foster  1).  Snell,  Inc.) 

Whisky  nith  a  sherry  flavour,  coffee  that  smelt  ‘‘phenolic"  and  frozen  food  with  a  flavour  of 
“cat"  were  among  the  problems  investigated  by  the  authors  of  this  article.  A  systematic 
approach  to  the  problems  was  made,  relying  mainly  on  human  response  supplied  by  trained 
taste  panels  using  such  established  sensory  methods  as  duo-trio  or  triangular  differentiation, 
paired  comparisons  and  rank  order  evaluation.  The  case  histories  presented  show  that  the 
source  of  bad  odours  may  be  due  to  contamination  before  packaging,  absorption  of  odours 
during  storage,  residual  foreign  matter  in  containers,  off-odours  from  the  packaging  material 
itself  or  improper  design  and  quality  control  of  the  packaging  sy  stem. 


K  A  G  I  N  G  odour  and 
flavour  problems  involve  con¬ 
tamination  before  packaging,  ab¬ 
sorption  of  odours  during 
storage,  residual  foreign  material 
in  containers,  off-odour  con¬ 
tributed  by  the  packaging 
material  itself,  or  improper  de¬ 
sign  and  quality  control  of  the 
packaging  system.  By  a  system¬ 
atic  approach  to  such  problems,  we 
have  found  the  cause  and  have 
aided  in  prevention  of  recurrence 
of  contamination. 

The  principal  methods  used  for 
sensory'  evaluation  can  be  divided 
into  three  categories.  The  first 
category  concerns  comparison  of 
two  different  products,  usually 
involving  consideration  of  only 
one  variable.  Paired  comparison, 
duo-trio,  and  triangular  tests  are 
the  usual  techniques  employed. 
The  second  category  allows  evalu¬ 
ation  of  large  numbers  of  samples. 
Simple  determinations  are  made 
by  use  of  rank  order  or  dilution 
tests.  Consideration  may  be  given 
to  one  or  more  variables.  The 
third  category  includes  the  more 
complex  test  methods  of  scoring 
and  profile  studies,  where  more 
detailed  information  is  obtained. 

These  latter  two  methods  are 
considered  the  most  difficult  to 
conduct  and  the  most  liable  to  ex¬ 
perimental  error,  not  only  in  de¬ 
sign  of  the  experimental  procedure 
and  in  actual  evaluation,  but  also 
in  interpretation  of  results.  The 
tendency  is  to  try  to  obtain  too 
much  information  at  one  time,  to 
consider  too  many  variables,  and 


to  neglect  the  use  of  reference 
standards.  However,  much  valu¬ 
able  information  can  be  gained  by 
proper  use  of  these  methods  and 
they  are  often  indispensable. 

We  use  all  of  these  methods  and 
find  that  combinations  of  them 
yield  very  useful  results.  For 
example,  it  is  usual  to  combine 
triangular  studies  with  profile 
studies.  Here,  the  judge  is  re¬ 
quired  not  only  to  identify  the  odd 
sample,  but  to  make  an  intensity' 
or  quality  differentiation.  This 
increases  the  amount  of  informa¬ 
tion  obtained  from  the  test  and 
permits  reduction  of  the  number  of 
trials  necessary  to  detect  a  differ¬ 
ence  at  a  given  level  of  signifi¬ 
cance. 

For  our  packaging  problems  in¬ 
volving  rating  of  material  for  use 
in  food  products,  we  use  a  scoring 
system,  or  combine  scoring  with 
triangular  tests.  The  major  vari¬ 
ables  in  this  evaluation  are  selec¬ 
tion  of  the  test  food  and  the  con¬ 
ditions  for  aging.  Whenever  pos¬ 
sible  the  particular  food  product 
to  be  packaged  is  used.  However, 
when  the  end  use  is  not  known,  or 
general  utility  is  to  be  established, 
a  food  product  sensitive  to  absorp¬ 
tion  of  odours  is  used  as  the  test 
medium. 

To  illustrate  our  testing  pro¬ 
cedure,  we  have  selected  examples 
of  actual  problems  we  have  under¬ 
taken. 

In  one  instance  we  received 
bottles  of  Scotch  whisky,  which 
had  been  returned  because  of  poor 
flavour  quality'.  Our  initial  ex¬ 


amination  of  the  samples  indicated 
that  the  character  of  the  off-flavour 
was  similar  to  sherry.  Knowing 
that  Scotch  is  aged  in  sherry  bar¬ 
rels,  it  seemed  likely'  that  the  off- 
flavour  development  may  have 
occurred  prior  to  bottling,  prob¬ 
ably  during  the  aging  period. 
Known  amounts  of  sherry'  were 
added  to  Scotch  of  the  same  ty  pe. 
By  rank  order  tests,  including  the 
sample  of  “contaminated" 
Scotch,  we  were  able  to  determine 
the  approximate  amount  of  sherry 
which  had  caused  the  off-flavour. 
Triangular  tests  conducted  at  our 
laboratory  and  by  the  client 
showed  no  significant  difference 
between  the  sample  of  Scotch  to 
which  we  had  added  sherry'  and 
the  “contaminated"  Scotch.  It 
was  concluded  that  the  sherry'  bar¬ 
rels  used  for  aging  had  contained 
residual  sherry'  in  sufficient  quan¬ 
tity  to  affect  seriously  the  flavour 
of  the  Scotch. 

Another  instance  of  contamina¬ 
tion  prior  to  packaging  occurred 
with  a  frozen  vegetable.  It  was 
claimed  that  the  off-flavour  de¬ 
velopment,  which  was  described  as 
“cat,"  “cat  urine,"  and  “medi¬ 
cinal,"  was  caused  by  the  pack¬ 
age,  as  it  had  allegedly  not  been 
found  in  frozen  food  packed  in 
another  supplier’s  cartons. 
Through  a  series  of  aging  tests,  we 
were  able  to  prove  that  the  box- 
board  could  not  have  caused  the 
serious  off-flavour  present.  By  the 
addition  of  an  insecticide  to  the 
vegetable,  we  were  able  to  pro¬ 
duce  the  condition  and  thus  prove 
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conclusively  that  the  daniafje  had 
occurred  j)rior  to  packaging. 

W’e  have  found  many  instances 
where  a  particular  product  has 
been  contaminated  durinjj;  stor¬ 
age.  Often  the  su{)plier  of  jiackag- 
ing  material  is  considered  as  the 
primary  suspect.  Recentl\-,  a 
cf)ffee  roaster  submitted  samples  of 
green  coffee  which  were  found  to 
have  a  strong  phenolic  off-odour. 
H{‘  suspected  that  the  bags  in 
which  the  coffee  had  been  stored 
had  caused  the  off-odour  develop- 
imnt.  K.xamination  of  the  ware¬ 
house  r(‘vealed  no  leads  as  to  pos- 
sibl(‘  contamination  during  stor¬ 
age.  Bags  of  “  bad  ”  coffee  were 
submitt(‘d  to  our  laboratory,  as 
w('ll  as  bags  of  good  coffee  which 
had  been  packed  at  a  later  date. 
.\ging  tests,  using  good  coffee  and 
bad  bags,  as  well  as  good  bags  and 
bad  coffee,  showed  the  odour  was 
readily  transferred,  but  was  re¬ 
tained  more  by  the  bags  than  by 
the  coffee.  It  was  also  noted  that 
the  odour  dissipated  most  readily 
from  the  coffee.  Roasting  of  the 
coffee  remo\'t'd  most  of  the  odour. 
However,  cupping  tests  showed 
that  the  flavour  had  been  sufti- 
ciently  impaired  for  the  coffee  to 
1h'  rejected  by  the  consumer.  Ana- 
h’tical  tests  showed  positive  identi- 
flcation  of  jihenolic  bodies  in  both 
bag  and  coffee,  the  bag  having 
higher  concentration.  F  u  r  t  h  e  r 
questioning  of  the  warehouse  per¬ 
sonnel  revealed  that  a  new  floor 
had  been  recently  laid  in  the  ware¬ 
house.  Prior  to  the  laying  of  this 
floor,  the  original  floor  had  been 
treated  with  creosote.  While  the 
odour  of  creosote  was  not  evident 
when  we  first  visited  the  ware¬ 
house,  subsequent  visits  showed 
that  during  {)eriods  when  the  ware¬ 
house  was  not  visited  and  ventila¬ 
tion  held  at  a  minimum,  the  creo¬ 
sote  odour  was  intensified.  Over 
long  periods  of  time,  particularly 
during  periods  of  high  temperature 
and  humidity,  supplies  stored  in 
this  warehouse  would  be  likely  to 
absorb  this  odour.  By  obtaining 
a  sample  of  the  subflooring  and 
aging  this  sample  with  samples  of 
green  coffee,  we  were  able  to  re¬ 
produce  the  contamination.  It  is 
interesting  to  note  that  contamina¬ 
tion  of  a  paper  product  ‘had  oc¬ 


curred  in  this  same  warehouse. 
The  supplier  of  the  packaging 
material,  although  not  responsible 
for  the  odour  development,  had 
paid  the  damages  incurred. 

A  case  of  residual  foreign 
material  causing  serious  flavour 
changes  is  shown  by  a  complaint 
which  was  received  from  a  brewer 
that  a  liquid  sugar  product,  sup¬ 
plied  by  our  client,  adversely 
affected  the  flavour  of  his  brew. 
.Although  the  usual  analytical  tests 
conducted  i  n  d  e  p  e  n  d  e  n  1 1  y  by 
several  laboratories,  had  shown 
that  the  sugar  had  “  normal  char¬ 
acteristics,”  the  sugar  was  con¬ 
sidered  unsuitable  for  use  in  the 
brewing  of  beer  because  of  the  off- 
flavour,  descrilx'd  as  ”  camphor,” 
”  medicinal,”  or  ”  creosote.” 

W’e  were  asked  to  investigate 
the  nature  and  determine  the  prob¬ 
able  cause  of  contamination.  For 
our  studies,  one  of  the  contamin¬ 
ated  55-gal.  drums  containing 
sugar  syrup  was  shipped  to  our 
laboratories.  In  addition,  a  fresh, 
uncontaminated,  5-gal.  sample  of 
syrup  was  submitted  to  serve  as  a 
control.  Our  first  studies  consisted 
of  examination  of  the  good  and 
bad  samples  of  sugar  syrup  to  es¬ 
tablish  the  character  of  the  off- 
flavour.  Samples  were  submitted 
to  our  five-member  jjanel  in  coded 
containers,  without  visual  observa¬ 
tion,  as  the  old  sample  had  turned 
dark  in  colour.  By  paired  compari¬ 
son  and  triangular  tests,  it  was  es¬ 
tablished  that  the  contaminated 
sample  had  a  very  unpleasant  off- 
odour  and  flavour  described  as 
“medicinal,”  “  })henolic,”  “tar¬ 
like,”  and  “creosote.”  This  off- 
flavour  was  not  present  in  the 
good  sample. 

After  this  preliminarv’  study, 
the  55-gal.  drum  was  examined. 
It  was  found  that  the  unfilled 
portion  of  the  drum  was  covered 
with  a  black,  uneven  coating, 
easily  removed  by  scraping.  The 
coating  on  the  portion  of  the  drum 
filled  with  syrup  was  light  grey  in 
colour  and  easily  removed  by 
scraping.  (On  removal  of  the  con¬ 
tents,  the  grey  coating  darkened.) 
Portions  of  the  black  coating  taken 
from  the  top  and  sides  of  the  drum 
appeared  to  vary  in  strength  of 
off-taste,  some  similar  in  intensity 


to  th.it  noted  in  the  contaminated 
syrup  sam{)le  and  .some  much 
stronger.  It  was  noted  that  there 
were  black  runs  of  a  viscous  fluid 
originating  from  the  top  of  the 
drum.  These  runs  were  examined, 
and  some  were  found  to  have  a 
very  strong  phenolic  odour  and 
taste.  Samplings  from  the  inner¬ 
most  crevices  of  the  upj>er  and 
lower  seams  of  the  drum  were 
found  to  have  a  very  strong  phen¬ 
olic  odour  and  flavour.  A  very 
small  portion  of  this  material, 
added  to  the  good  syrup,  |)roduced 
an  off-odour  and  an  off-flavour, 
essentially  the  same  as  that  noted 
in  the  contaminated  .syruj).  It  ap¬ 
peared  that  contamination  had 
occurred  from  residual  ma¬ 
terial  lodged  in  the  .seams  of  the 
drum. 

In  order  to  confirm  the  organ¬ 
oleptic  findings,  a  portion  of  the 
good  syrup,  a  portion  of  the  con¬ 
taminated  .syruj),  and  a  j)ortion  of 
the  material  removed  from  the 
uj)j)er  .seam  of  the  drum  were 
tested  for  the  presence  of  j)henolic 
bodies.  These  tests  were  made  by 
an  adai)tation  of  a  j)ublished  quan¬ 
titative  method  for  j)henolic  fungi¬ 
cides.  The  results  showed  esti¬ 
mated  concentration  of  |)henolic 
bodies  in  the  sami)le  from  the 
seam  was  i :  30,000  and  from  the 
contaminated  syruj)  i :  0, 000, 000. 
The  good  syruj)  showed  negative 
tests  for  j)henolic  bodies.  It  can 
be  .seen  from  the  estimated  con¬ 
centrations  that  the  usual  qualita¬ 
tive  tests  for  phenols  would  not 
detect  the  small  amount,  even 
after  concentration.  It  was  esti¬ 
mated  that  only  about  100  micro¬ 
grams  were  j)resent  in  each  sample 
tested,  and  that  the  method  used 
would  detect  as  little  as  20  micro¬ 
grams. 

Ba.sed  on  these  results,  it  aj)- 
|)eared  quite  conclusive  that  |)hen- 
olic  material  lodged  in  the  interior 
crevices  at  the  top  and  bottom 
seams  of  the  barrel  caused  con¬ 
tamination  of  the  sugar  syrup. 
Ordinary  steam-cleaning  of  the 
barrel  would  not  be  exj)ected  to 
remove  this  material,  even  with 
careful  attention  to  the  seams. 
Trace  amounts  of  the  phenolic 
material  would  be  expected  to 
contaminate  the  syrup. 
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The  test  panel  at  work.  One  of  the  authors,  Mr.  Cartwright,  appears  second  from 

left. 


Selection  of  packaging  materials 
to  prevent  contamination 

Selection  of  materials  to  be  used 
in  a  packaging  system  should,  of 
course,  first  be  made  on  the  basis 
of  degree  of  protection  required. 
Since  otf-odour  is  transmissible,  if 
parts  of  the  package  such  as  glue, 
ink,  coatings,  liners,  etc.,  have 
undesirable  odour  characteristics, 
it  is  very  likely  that  the  product 
will  be  affected.  This  can  occur 
with  both  food  and  non-food 
items.  Briefly,  our  routine  for 
screening  is  as  follows: 

1.  Initial  studies.  Material  is 
checked  for  odour  as  received,  and 
after  aging  at  high  temperature 
ami  humidity  and  or  dipping  in 
hot  water.  Liquids,  such  as  paint, 
ink,  glut*  coatings,  etc.,  may  be 
applied  m  glass  or  paper  known 
to  have  good  odour  and  flavour 
characteristics.  Drying  time  for 
such  materials  prior  to  testing  will 
depend  upon  use  conditions. 

2.  Transfer  to  products. 
Standard  test  foods  which  are 
prone  to  absorption  of  odours  in¬ 
clude  water,  butter,  chocolate, 
powdered  chocolate  drink,  and 
sweet  cream.  Non-food  products, 
such  as  an  activated  carbon,  cot¬ 
ton  batting  and  mineral  oil,  can 
also  be  used  if  they  appear  more 
applicable  to  the  particular  pro¬ 
blem  at  hand.  Whenever  possible, 
the  particular  product  to  be  pack¬ 
aged  is  used.  Aging  is  accelerated 
by  high  temperature  and  humidity 
and  by  increasing  the  ratio  of  sur¬ 
face  e.x posed  to  the  food  product. 

3.  Evaluation  of  product  after 
exposure  to  packaging  material. 
.\ged  materials  are  separated  from 
packaging  material  and  evaluated 
by  the  panel  for  degree  of  off- 
odour  and  off-flavour.  A  sample 
of  material  aged  alone,  and  a  fresh 
sample,  are  included  as  reference 
standards. 

4.  Test  results.  Mean  scores 
and  standard  errors  of  mean 
values  are  calculated.  Widely 
deviating  scores  are  discarded. 
While  no  odour  transfer  is  the  ul¬ 
timate  desire,  in  certain  categories 
of  materials,  such  a  goal  is  not 
feasible.  Thus,  in  working  with 
our  clients,  we  often  establish 
minimum  requirements  of  accept¬ 
ability.  This  aids  both  the  packag¬ 


ing  material  supplier  and  the  pur¬ 
chaser  in  screening  out  materials 
which  might  change  the  charac¬ 
teristics  of  the  product  before 
reaching  the  consumer. 

W’e  have  had  occasion  to  screen 
a  great  number  of  materials  for  the 
purpose  of  selecting  the  best  pro¬ 
duct,  and  to  conduct  routine  tests 
on  representative  samples  of  mill 
runs. 

In  one  case,  we  were  asked  to 
select  the  most  satisfactorv’ 
material  for  the  1  i  n  e  r  of  a  screw 
cap  for  mayonnaise.  Such  a  pro¬ 
duct,  when  aged  at  high  tempera¬ 
ture  in  contact  with  paper,  has  a 
tendency  to  become  rancid.  How¬ 
ever,  by  evaluation  at  intervals  of 
the  mayonnaise  aged  in  contact 
with  the  various  liner  materials 
submitted,  we  were  able  to  detect 
changes  which  occurred  before 
development  of  a  strong  rancid 
odour  and  flavour.  For  this  study 
we  used  our  standard  scoring  sys¬ 
tem,  with  panel  members  includ¬ 
ing  comments  as  to  the  type  of  off- 
odour  and  off-flavour  detected. 
Two  of  the  five  liners  were  found 
to  contribute  little  off-flavour  to 
the  product.  By  use  of  triangular 
tests,  it  was  established  that  there 
was  no  significant  difference  be¬ 
tween  the  odours  properties  of 
these  two  liners,  and  that  either 
would  be  acceptable. 

Although  not  strictly  a  packag¬ 
ing  problem,  one  of  our  clients,  a 
builder  of  shipboard  storage  units 
for  cold  storage,  intended  to 


change  the  adhesive  used  to  bind 
his  cork  insulation  material.  Well 
aware  that  odour  could  be  a  pro¬ 
blem,  he  submitted  samples  of  the 
adhesive  which  had  been  satisfac¬ 
tory  for  many  years  and  of  two 
new  adhesives  under  considera¬ 
tion.  By  means  of  static  and 
dynamic  aging  tests,  involving  the 
cork  insulation  material  alone  and 
in  combination  with  the  adhesives, 
using  butter  as  test  food,  we  were 
able  to  select  the  adhesive  which 
would  contribute  little,  if  any, 
odour  to  butter.  In  the  course  of 
our  investigation,  we  found  that 
the  cork  itself  contributed  some 
odour.  However,  because  of  its 
smoky  character,  which  is  not 
foreign  to  food  products,  trace 
contamination  would  not  likely  be 
detected.  For  this  study,  we  used 
a  combination  of  scoring  and  pro¬ 
file  studies.  This  enabled  us  to 
determine  the  degree  of  off-odour 
and  flavour  contributed  by  the  ad¬ 
hesive,  as  well  as  the  character  of 
the  added  note.  The  storage  studies 
were  conducted  at  40°F.,  and  con¬ 
sisted  of  aging  the  butter  in  a 
closed  contaifier  with  the  test 
material,  as  well  as  drawing  air  by 
vacuum  through  the  insulating 
material  into  a  bell  jar  and  passing 
this  air  into  a  jar  containing  the 
butter.  Test  results  were  obtained 
in  four  hours  by  this  dynamic 
method,  which  accelerated  air  cir¬ 
culation  or  breathing  action  which 
would  be  expected  to  occur  during 
storage. 
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Biology  oK  Yeasts 


In  connection  with  testing  of 
waxed  paper,  intended  as  a 
multiple-use  product,  we  devel- 
ojhhI  an  interesting  screening 
method,  using  light  cream  as  the 
test  food.  This  test  is  rapid,  and 
provides  information  regarding 
l>oth  water-soluble  and  oil-soluble 
flavours  which  might  be  extracted 
from  j)ackaging  materials  by  food 
products.  The  method  consists  of 
aging  the  sheet  material  in  contact 
with  light  cream  for  3  hr.  at 
58°C.^3°,  in  the  proportions  of  i 
part  paper  to  5  parts  cream  by 
weight.  The  samples  are  heated  in 
a  water  bath  at  60 °C.  for  hr. 
then  placed  in  a  forced  draught 
oven  at  58%  for  3  hr.  After 
aging,  the  paper  is  removed  from 
the  cream  and  the  cream  chilled 
to  4°C.  After  chilling,  any  film 
which  has  developed  on  the  sur¬ 
face  is  removed,  and  the  cream 
samples  submitted  to  our  flavour 
panel.  Of  course,  as  with  all  our 
work,  a  sample  of  cream  unaged, 
and  one  aged  without  contact  with 
paper,  are  included  as  control 
samples. 

Many  more  examples  of  odour 
and  flavour  problems  could  be 
cited,  for  we  have  run  thousands 
of  tests  on  scores  of  products  in 
recent  years.  However,  those  men¬ 
tioned  give  ample  evidence  of  the 
successful  use  of  sensory  evalua¬ 
tion  to  solve  odour  problems  of 
goods. 

This  article  is  an  abridged  ver¬ 
sion  of  a  paper  presented  at  the 
ibth  annual  forum  of  the  Packag¬ 
ing  Institute,  Xew  York,  October 
27,  1954- 
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This  volume*  makes  a  welcome 
addition  to  the  literature  on  yeasts. 
Dr.  Ingram  has  covered  a  vast 
field  in  the  relatively  short  space 
of  273  pages  and  has  done  it  extra¬ 
ordinarily  well. 

The  o|H'ning  chapter  covers  the 
general  morphology  and  cytology 
of  the  yeast  cell,  and  is  followed 
by  a  description  of  the  chemical 
composition  (chapter  ii)  of  these 
cells.  The  information  given  in 
these  two  chapters  is  full,  accurate 
and  up  to  date. 

As  the  author  has  explained  in 
his  preface,  the  main  bias  of  the 
book  is  biochemical  and  physio¬ 
logical  and  no  fault  can  be  found 
with  his  descriptions  of  the  vari¬ 
ous  complex  reactions  of  fermen¬ 
tation,  respiration  and  carbon  as¬ 
similation  (chapters  iii,  iv,  and  v). 
The  chapter  on  nitrogen  metab¬ 
olism  is  not  quite  so  happy,  and 
the  brilliant  work  of  Thorne  on 
intact  assimilation  of  amino  acids 
has  been  treated  somewhat  cava¬ 
lierly.  Other  chapters  on  metab¬ 
olism  include  such  important  mat¬ 
ters  as  alcohol  tolerance,  adapta¬ 
tion  and  reducing  activities  of 
yeasts. 

It  would  be  unfair,  after  the 
author’s  specific  statement  in  the 
preface  that  the  chief  emphasis  of 
the  book  is  on  the  biochemical  and 
physiological  activities  of  yeasts, 
to  criticise  his  handling  of  the  gen- 
etical  and  taxonomic  side  of  the 
subject.  It  is  pretty  obvious  that 
he  is  not  particularly  interested  in 
such  matters.  For  instance,  cross- 
references  are  given  in  the  index 
to  the  specific  names  accepted  by 
Lodder  and  Kreger  van  Rij,  but 
unfortunately  their  nomenclature 
is  not  followed  in  the  text.  The 
author  considers  that  this  would 
confuse  and  complicate  the  matter 
for  a  reader  unfamiliar  with  this 
nomenclature.  This  statement  is 
really  rather  unkind  to  the  Dutch 
taxonomists  who  have  laboured  so 
hard  to  clear  away  so  much  dead 
matter. 

In  a  book  covering  such  an 
enormous  subject  in  such  a  short 

*  .-In  Introduction  to  the  Biology  of 
Yeasts.  By  M.  Ingram.  Pitman.  1955. 
Pp.  273.  12  plates.  23s.  net. 


space,  it  would  be  easy  to  pick 
holes  and  make  minor  criticisms 
of  various  aspects  of  the  subject 
matter  which  did  not  appeal  to  the 
particular  susceptibilities  of  the 
individual  reviewer.  However, 
apart  from  small  points  of  differ¬ 
ence,  and  a  fairly  strong  point  of 
difference  on  nitrogen  metabolism, 
I  think  that  this  book  is  an  out¬ 
standing  contribution  to  the  litera¬ 
ture  on  yeasts.  All  workers  in  this 
field  will  find  it  indispensable. 

E.  C.  Bartox-Wright. 


(Ihemicais  from  Food 

An  unusual  angle  on  food  process¬ 
ing  is  the  production  of  chemicals 
from  such  sources  as  ^oranges, 
milk,  and  corn  sugar.  A  descrip¬ 
tion  of  three  factories  processing 
these  foods  for  chemicals  is  given 
in  an  American  book.*  The  con¬ 
tents  consist  of  24  articles  which 
originally  appeared  in  Industrial 
and  Engineering  Chemistrv.  They 
have  all  been  written  by  associate  i 
editors  of  the  journal  in  collabora-  ^ 
tion  with  the  chemists  operating  | 
the  processes  described.  ! 

The  milk  article  describes  the  I 
plant  and  processes  of  Sheffield 
Farms  Co.,  Inc.,  of  Norwich, 

New  York.  The  products  include 
lactose,  protein  hydrolysates, 
casein  hydrolysates  and  the  amino 
acid  tyrosine.  The  corn  sugar 
article  is  a  description  of  the 
manufacture  of  lactic  acid  by 
American  Maize  Products  Co., 
Hammond,  Indiana.  The  third 
article  describes  the  manufacture 
of  orange  oil,  orange  juices,  citrus 
molasses,  f)ectin,  vitamin  P,  etc., 
by  the  Exchange  Orange  Products  F 

Co.,  and  Sunkist  Growers  Inc.,  of  - 
Ontario,  California.  Another  ar¬ 
ticle  in  this  volume  describes  the  ^ 

manufacture  of  3  certified  food  = 

colours  by  the  William  J.  Stange  S 

Co.,  Chicago. 

Each  article  is  fully  illustrated 
with  photographs  and  flowsheets 
and  the  whole  volume  is  a  meri-  t 
torious  contribution  to  modern  k 

chemical  technologx'.  p 

•  Modern  Chemical  Processes.  Vol.  3.  ' 

Reinhold,  New  York,  1954,  Pp-  275  inc.  E 
index.  40s.  net.  I 
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Fish  Canning  in  Yugoslavia 

by  a  Sperial  Correspondent 


Preparing  sardines  in  a  Yugoslavian  canner>.  Sardines  form  two-thirds  of  the 
annual  pack  of  15,000  tons  of  Osh. 


Y’it.oslavia's  sardine  industry 
began  in  the  i86os,  not  long 
after  the  first  French  canneries 
were  opened  in  Nantes  as  a  result 
of  prizes  offered  during  the 
Na{X)leonic  wars  for  methods  of 
preserving  foods  to  improve  the 
health  of  the  French  armies.  The 
first  cannery  on  the  Istrian/ 
Dalmatian  coast  was  opened  in 
1872;  in  1879  the  S.  G.  Fran^aise 
de  Conserves  established  the  first 
of  their  factories  there  and  the 
traditional  French  method  of  fry¬ 
ing  sardines  in  olive  oil  before 
canning  is  still  practised. 

I  15,000  tons  a  year 

I  Since  1945,  when  the  country 
began  to  recover  from  the  effects 
of  the  Second  World  W’ar,  the  in- 
1  dustry  has  grown;  15,000  tons  of 
fish  are  now  being  canned  yearly, 
of  which  two-thirds  are  sardines. 
Export  trade  has  expanded,  and 
canned  fish  and  by-products  now 
go  to  Belgium,  Germany,  Italy, 
Austria,  the  Near  East  and  the 
Cnited  States. 

Fish  for  canning  —  sardines 
brisling,  sprats,  anchovies  and 
tunny — are  caught  all  round  the 
coast  from  Trieste  to  Dubrovnik, 
j  though  sardines  are  confined  to  a 
I  comparatively  small  area  at  the 
[  northed v  end. 

i 

I 


The  packing  of  the  fish  into 
cans  is  done  by  hand,  neatly  and 
speedily,  in  layers.  The  packs  are 
then  capped  and  sealed  by  an 
Italian  machine  and  placed  in  a 
steriliser  having  a  capacity  of 
3,500  packs. 

Tunny  fish  is  cut  up  by  hand, 
prior  to  filling  into  round  cans, 
each  holding  114  g.  The  filled 
cans  are  then  laid  in  cases,  each 
holding  1,000  packs,  and  olive 
oil  is  poured  into  them  from  an 
automatic  measure.  After  sealing, 
the  cans  are  thrown  into  bran  tubs 
and  cleaned  by  hand  before 
sterilising.  The  remaining  tunny 
scraps  are  blended  with  vege¬ 
tables  and  seasoning,  packed  in 
larger  cans,  and  sold  as  a 
speciality  of  Ika. 

Anchovies  and  scampi 

Anchovies  are  packed  into 
wooden  tubs  with  layers  of  salt 
between  them,  lidded,  and 
weighted  down.  They  remain  in 
tubs  for  six  months  to  a  year. 


after  which  they  are  ready  for 
canning.  Scampi,  which  are 
found  on  this  coast,  are  also 
canned  at  this  factory’. 


Freezing  Fish  in  Alginate  Jelly 

(Continued  from  page  270) 

perature,  but  also  at  a  tempera¬ 
ture  of  about  o®C.  The  growth 
of  aerobic  bacteria  is  largely  pre¬ 
vented  and  rinsed  fish,  for  exam¬ 
ple,  can  be  kept  for  several  weeks, 
retaining  its  fresh  quality  almost 
without  change. 

Tests  of  new  products  are  con¬ 
tinuing  and  there  are  now  five 
different  types  of  jelly  available, 
each  with  its  own  specific  use. 
The  process  is  covered  by  Nor¬ 
wegian  patent  83,705  assigned  to 
O.  Helgerud  and  A.  Olsen.  It  has 
also  been  patented  in  the  U.K. 
and  Canada  under  the  following 
numbers:  British  patent  No. 

728,168;  Canadian  patent  No. 
639,782. 


Brisling,  sprats  and  tunny 

In  one  small  factory^  at  Ika,  on 
the  Istrian  coast,  brisling,  sprats 
and  tunny  are  handled.  Fish  are 
first  placed  in  a  salt  solution  and 
then  rodded  on  to  racks  and  hung 
in  a  shower  cupboard  for  rinsing, 
after  w'hich  they  are  ready’  for 
drying,  cooking  and  smoking. 
The  larger  fish,  to  be  cured  as 
brisling,  are  placed  in  a  Danish 
tunnel  oven  fed  with  wood  logs, 
the  whole  process  taking  about  45 
min.  The  smaller  fish,  to  be  cured 
as  golden  sprats,  a  delicacy  pro¬ 
duced  exclusively  for  export  to 
America,  are  smoked  in  another 
oven  (made  in  Hamburg),  and 
decapitated  and  sorted  on  to  trays 
by  a  Norwegian  machine. 
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Improving  Cacao  Bailer 
by  Hydrogenalion  or  Isomerisalion 

By  Anthony  A.  \iMvman.  d.Sc.,  f.r.i.c. 

t  he  attention  currently  focused  on  the  development  of  cacao  butter  substitutes  such  as 
hardened  vegetable  fats  (see  our  June  issue,  p.  225)  should  not  be  allowed  to  obscure  the  fact 
that  methods  for  improving  the  characteristics  of  cacao  butter  itself  are  available.  The  Havour* 
enhancing  properties  of  cacao  butter,  which  distinguish  it  so  markedly  from  substitutes,  derive 
from  the  same  physical  and  chemical  characteristics  that  create  the  problem  of  fat  bloom. 

The  author  thinks  that  bloom  may  be  prevented  by  the  isomerisation  or  hydrogenation  pro¬ 
cesses  which  he  describes  and  discusses. 


WKITINC;  in  British  technical 
journal,'  J.  Koch,  a  dis¬ 
tinguished  confectionery  expert, 
discussed  recently  the  possibility 
of  circumventing  the  perennial 
danger  of  cacao  butter  fat  bloom 
through  recourse  to  synthetic  or 
semi  -  synthetic  fat  com|>ositions 
which  may  be  used  eithei  on  their 
own  or  in  conjunction  with  the 
natural  product. 

It  is  the  pur{X)se  of  this  article 
to  show  that  cacao  butter  is  cap¬ 
able  of  considerable  improvement. 
However,  before  discussing  the 
relevant  j^rocedures  it  may  be  use¬ 
ful  to  devote  some  space  to  the 
chemical  and  physical  properties 
of  the  fat  of  the  cacao  bean. 
Briefly  these  are  as  follows: 

.\part  from  a  small  amount  of 
lipids  and  some  unsaiK)niftable 
matter,  cacao  butter  is  composed 
of  a  mixture  of  triglycerides. 
Hilditch  and  his  co-workers* 
have  found  that  this  mixture  is 
made  up  of  the  following  types  of 
compounds : 

(d)  Fullv  saturatiil  nl'- 
tt-ridfs : 

nipalniitci-xtt  ariii . .  Total  2 
(/>)  Mono-olfo  disatur- 
ati  tl  f;lvct  ridrs : 

( )l«-o  -  palmito-stoar- 
iii,  31 

()l«‘o  -  dipalinititi.  I 
(>•3'’..  . .  . .  J  T<>tal 

( )lfo  -  dist»‘arin,  I 

iS-T'. . ) 

(c)  1  lioUi  t-nionosa  t  lira  t  <‘d 
Hlycfrides ; 
l)iol«-o  -  palniitiii, 

.-'<•7’’. . ) 

DioUi)  -  stearin.  ■  lotal  jo-/",, 
i.i-o". . I 

Included  with  the  oleic  glycer¬ 
ides  is  a  small  amount  of  linoleic 
acid,  probably  bound  in  the  same 
way. 


The  composition  of  the  fatty 
acids  in  cacao  butter  is  as  follows: 

(d)  Saturated  latty  aciils: 

Palmitic  acid  . .  •  pd".. 

Stearic  acid  ..  34’p’.< 

(/»)  I’nsaturatid  tatty  acids: 

( )leic  acid  .  .  .tS- j",, 

I.inoleic  aciil  .  .  J- 1 

The  information  given  above 
would  not  be  comjtlete  without 
mentioning  that  the  location  of 
the  fatty  acid  radicals  within  the 
triglyceride  molecule  is  a  factor  of 
definite  im|iortance.  To  mention 
ju.st  one  aspect,  the  melting  point 
of  one  structural  isomeride  may  be 
very  different  from  that  of  the 
other.  .Although  our  knowledge 
in  relation  to  the  various  isomer- 
ides  occurring  in  cacao  butter  is 
somewhat  sketchy,  nevertheless  a 
good  deal  of  valuable  information 
has  been  collected.  We  know,  for 
instance,  that  oleo-palmitostearin, 
the  most  abundant  triglyceride 
present,  has  the  palmitoyl  radical 
in  the  middle  (or  /?)  position.  This 
is  also  the  preferred  location  for 
palmitoyl  and  oleyl  radicals  in 
other  triglycerides  with  two  differ¬ 
ing  fatty  acids.  It  is  known,  on 
the  other  hand,  that  at  least  some 
isomers  of  all  these  types  of  gly¬ 
cerides  are  also  present,  though 
their  actual  proportion  has  never 
been  satisfactorily  ascertained. 

.According  to  Funcke*’  some  of 
the  physical  characteristics  of 
cacao  butter  are  as  follows: 

IiK'ipiiiit  niflting.  3f8-jj-3“C'.  {Sg'2- 

Complete  meltin>{.  ti-S-ts'C.  (<K)'3- 
95'F). 

Sajionification  value.  1Q2-197. 

Iodine  value, 

StH*c.  gravity  at  I3°C.,  irttjfy-qyS. 


To  these  may  be  added,  from 
other  sources :  *•'' 

SufH-rcooling  range,  227-27<)®C. 

Ihiocyanogen  value.  32-33. 

The  presence  of  some  half  dozen 
different  t\’pes  of  triglycerides 
(and  jK)ssibiy  of  their  isomers) 
with  melting  points  ranging  from, 
say,  22-23-5°C.  for  i-stearo,2,3 
diolein  to  64*8°C.  for  2-stearo- 
1*3  dipalmitin  is  more  than 
enough  to  account  for  the  occur¬ 
rence  of  the  condition  known  as 
“fat  bloom.”  Essentially  this  is 
a  state  of  unbalance  (from  the 
manufacturing  viewpoint)  between 
the  lower  and  higher  melting  gly¬ 
cerides  brought  about  by  uncon¬ 
trolled  changes  of  temperature. 
Such  changes  enable  the  crystals 
of  the  higher  melting  glycerides 
to  grow  and  diffuse  to  the  surface 
of  the  chocolate  mass. 

Conversely,  the  process  of 
“tempering”  consi.sts  in  creating 
a  balance  between  the  amount 
and  size  of  the  higher  melt¬ 
ing  crystals  on  the  one  hand 
and  the  lower  melting  crystals 
and  the  residual  fat  matrix  on 
the  other,  leading  to  a  quasi- 
homogeneous,  stabilised  system. 
Obviously,  any  action  that  will 
narrow’  the  gaps  between  the  soft¬ 
ening,  melting  and  solidifying 
points,  will  tend  to  favour  homo¬ 
geneity,  and  through  it  prevent,  or 
at  least  reduce,  fat  bloom.  Omit¬ 
ting  improvement  processes  based 
on  the  use  of  small  percentages  of 
such  additiv’es  as  blown  cacao 
butter,  emulsifiers  and  the  like,”*'* 
there  remain  two  main  methods 
whereby  this  aim  can  be  achieved: 
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(fl)  Hydrogenation;  (fc)  Isomerisa¬ 
tion. 

It  will  be  shown  that  both  these 
methods  have  in  fact  been  used  for 
the  purpose  in  view. 

Hydrogenation 

The  hydrogenation  of  cacao 
butter  has  been  studied  fairly 
th  ifoughly,  both  for  the  establish¬ 
ment  of  its  exact  chemical  com¬ 
position  as  also  from  the  more 
practical  viewpoint  of  uncovering 
the  factors  responsible  for  the 
appearance  of  fat  bloom.  Thus, 
following  the  researches  of 
Amberger  and  Bauch,'*  Hilditch 
and  Stainsby  {loc.  cit.)  prepared 
samples  of  cacao  butter  hydrogen¬ 
ated  to  various  iodine  value  levels, 
determining  the  proportions  and 
types  of  glycerides  in  each  sample. 
Thanks  to  this  work  we  now 
possess  a  fairly  complete  picture 
of  the  progress  of  hydrogenation 
from  one  end  of  the  process  to  the 
other. 

The  more  technical  problem  of 
fat  bloom  received  similar  atten¬ 
tion,  mostly  from  persons  in  the 
chocolate  industry.  For  reasons 
of  space  only  a  few  names  can  be 
mentioned  here.  Jensen  {loc.  cit.), 
Whymper  and  Bradley,"  Clay¬ 
ton  ct  al.  {cf.  Ref.  g)  and 
Neville  and  his  associates.'^ 
W  hymper  has  also  the  distinction 
of  being  the  author  of  (probably) 
the  only  book  entirely  devoted  to 
the  discussion  of  fat  bloom."* 

(iraph  I  (drawn  up  by  the 
author)  summarises  as  it  were  the 
main  results  of  Hilditch  and 
Stainsby ’s  work  by  plotting  per¬ 
centages  of  saturation  against 
iodine  values. 

From  the  slope  of  the  line 
representing  the  progress  of 
hydrogenation,  it  is  evident  that  a 
not  inconsiderable  proportion  of 
unsaturated  glycerides  will  be 
present  even  at  relatively  low 
iodine  values.  Thus  for  I,V.  =  6-6 
only  78%  of  the  glycerides  will  be 
completely  hydrogenated,  the  rest 
being  made  up  of  a  mixture  of 
mono-oleo  and  dioleo-triglycer- 
ides.  Generally  speaking,  the 
dioleo-compounds  will  be  hydro¬ 
genated  first  but  initially  only  to 
the  extent  of  one  oleyl-radical  per 
mole  of  triglyceride.  Concur- 


Graph  I 

rently  with  the  dioleins  the  mono- 
oleo-palmito  glycerides  will  take 
up  hydrogen  at  a  fairly  fast  rate, 
while  the  formation  of  tristearin 
from  the  appropriate  unsaturated 
compounds  will  proceed  relatively 
slowly.  In  fact  about  half  of  the 
possible  total  of  tristearin  will  be 
synthesised  during  the  last  quarter 
of  the  treatment.  Those  who  wish 
to  study  the  process  in  greater  de¬ 
tail  should  consult  the  original 
paper. 
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A  search  of  the  patent  literature 
only  yielded  meagre  information 
on  processes  relating  to  the  hydro¬ 
genation  of  cacao  butter.  Men¬ 
tioned  here  will  be  two  patents 
(one  being  a  slightly  modified 
‘  ‘  re-issue  ' '  of  the  other)  granted 
to  F.  H.  Penn.'*  '**  Before  going 
into  the  details  of  the  process  it  is 
fair  to  point  out  that  the  patentee 
was  only  concerned  with  the 
manufacture  of  chocolate  of  high 
melting  point,  and  advanced  no 
claims  in  respect  of  fat  bloom. 
Nevertheless,  in  view  of  the  close 
connection  between  hydrogenation 
and  resistance  to  bloom  formation 
it  is  legitimate  to  discuss  Penn’s 
work  in  this  article. 

According  to  these  patents  cacao 
butter  is  hydrogenated  at  about 
140  Kg  cm*  (2,000  p.s.i.)  pressure 
at  temperatures  ranging  from  100- 
i5o°C.  in  the  presence  of  Raney 
nickel  as  catalyser.  By  varying 
the  temperature  and  duration  of 
the  treatment,  one  is  able  to  con- 
tnd  the  degree  of  “hardening” 
within  fairly  narrow  limits. 
Figures  illustrating  the  working  of 
the  process  at  a  hydrogen  pressure 
of  2,000  p.s.i.  are  in  Table  i: 

Graph  1 1  gives  fuller  informa¬ 
tion  on  the  relationship  between 
melting  points  and  degree  of 
saturation  (indicated  in  terms  of 
I.V’.s),  It  is  based  on  data  pro¬ 
vided  both  by  Penn  and  Whym¬ 
per  respectively. 

The  temptation  to  combine  the 
two  graphs  in  order  to  obtain  the 
missing  link  between  degree  of 
saturation  and  melting  point  in 
partly  hydrogenated  cacao  butter, 
must  be  resisted.  In  fact  the  two 
sets  of  figures  are  not  easily  com- 
binable  because  of  variations  in 
the  composition  of  the  cacao  butter 
used  by  the  two  workers.  Thus, 
using  an  appropriate  temperature 
scale,  one  will  find  that  the  curve 
based  on  some  melting  points 
taken  over  from  Whymper  and 
Penn,  flattens  out  at  65 °C.  at  a 
point  corresponding  to  an  I.V.  =6, 
whereas  a  logical  extension  of  the 
major  jjortion  of  the  curve  (so  as 
to  meet  Hilditch  and  Stainsby’s 
100%  saturation  point)  would  lead 
to  the  unlikely  melting  point  of 
76°C.  plus.  Clearly,  any  juxtapo¬ 
sition  of  the  two  cyrves  will  yield 
information  of  only  a  qualitative 
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TABLE  1 


value.  Parenthetically  it  may  be 
added  that  we  appear  to  know 
precious  little  of  the  properties  of 
fully  hydrogenated  cacao  butter. 
Typical  of  the  confused  state  of 
a^airs  is  the  information  offered 
by  a  chemist  of  good  standing — 
that  a  sample  of  jnUy  saturated 
cacao  butter  had  an  iodine  value 
of  8!  According  to  Graph  I,  such 
a  sample  would  only  be  saturated 
to  the  extent  of  73%. 

Isomerisation 

This  method  relies  not  on  the 
partial  or  total  disappearance  of 
the  double  bonds,  but  on  the 
transformation  of  the  oleic  acid 
radicals  in  the  unsaturated  gly¬ 
cerides  into  a  compound  of  differ¬ 
ing  geometrical  configuration. 
W’hereas  oleic  acid  is  a  cis-com- 
pound  with  a  melting  jxiint  of 
i6-3°C.,  its  isomer,  elaidic  acid, 
has  a  /rflMS-structure  and  a  melting 
point  of  51  5  "C.  Glycerides  con¬ 
taining  “  elaidinised  ”  oleyl  radi¬ 
cals  will  achieve  a  corresponding 
rise  of  their  melting  points. 

The  basic  method,  involving  the 
use  of  various  nitrogen  oxides,  has 
been  known  for  over  130  years, 
though  the  mechanism  of  the  trans¬ 
formation  process  has  only  been 
unravelled  within  the  last  half  cen¬ 
tury.  The  original  article  report¬ 
ing  that  oleic  acid  can  be  made 
into  a  much  higher  melting  sub¬ 
stance  was  published  by  the 
Frenchman,  Poutet,‘®  who  treated 
nitric  acid  with  mercury  to  gener¬ 
ate  nitrous  oxide.  Nearly  a  cen- 
tur\’^  later  Yegorov'**’*'  showed 
that  both  the  amount  of  nitrogen 
oxides  (NoO  or  NnOJ  and  the 
temperature  at  which  these  are 
applied  are  of  importance.  He 
found  that  an  excess  of  reagent 
will  lead  to  nitrated  comfxrunds 
while  too  high  a  working  tempera¬ 
ture  w  ill  result  in  the  formation  of 
some  highly  repellent  decomposi¬ 
tion  products. 

Albitski,  w'ho  also  studied  the 
process,  observed  that  the  iso¬ 
merisation  reaction  appeared  to 
lead  to  a  state  of  equilibrium. 
Many  years  later,  Griffith  and 
Hilditch*^  reinvestigated  this  ob¬ 
servation  and  came  to  the  con¬ 
clusion  that  the  isomerisation  of 
oleic  acid  was  a  reversible  process 


Example  .Vo. 

Temperatmre 

Treatment 

hours 

Melting  point 

/inline  value 

I 

i5o®C.  302 'F. 

li 

56-6®C./i33'F. 

249 

2 

65*C.  /  I49®F. 

6-2 

3 

105®C.  22I®F. 

49®C.  /  I2o®F. 

27-8 

with  a  limiting  equilibrium  of  two- 
thirds  elaidic  and  one-third  oleic 
acid.  They  also  found  that  the  rule 
applied  w  hether  the  oleic  acid  was 
in  a  free  state  or  bound  within  the 
glyceride  molecule. 

It  is  important  to  realise  that  the 
nitrogen  oxides  are  by  no  means 
the  only  agents  w'hich  can  bring 
about  elaidinisation.  As  shown  by 
Saytzew,**  sulphur  dioxide  is 
equally  effective,  while  Rankow"' 
found  that  elemental  sulphur  will 
at  higher  temperatures  behave  in  a 
similar  fashion.  Finally  we  must 
mention  selenium,  the  highly 
efficient  isomerising  agent  devel- 
ojx‘d  by  Bertram. 

Simultaneously  with  the  oleic 
acid,  the  small  amount  of  linoleic 
acid  will  also  undergo  isomerisa¬ 
tion.  Owing  to  the  presence  of 
two  double  bonds  in  the  molecule, 
conditions  are  somewhat  more 
complicated.  There  are  more 
isomers  and  the  resulting  mixture 
of  glycerides  shows  a  marked  ten¬ 
dency  towards  polymerisation. 
P'orther  details  on  the  subject  may 
be  found  in  two  excellent  articles: 
one  by  Hilditch  and  Jasperson*" 
and  the  other  by  Kass  and  BurT.^" 

The  technical  literature  records 
two  patented  processes  aiming  to 
improve  cacao  butter  by  means  of 
isomerisation.  The  first  of  these, 
due  to  Cook  and  Light,  ““  is 
assigned  to  the  Wilbur-Suchard 
Chocolate  Co.  of  Lititz,  Pa.,  and 
bears  the  title:  “  Process  of  re¬ 
tarding  Fat  Bloom  at  the  Surface 
of  Chocolate  and  Chocolate-coated 
Products,  and  the  resulting  Pro¬ 
duct.”  Isomerising  agents  claimed 
by  the  patent  include  both  oxides 
of  nitrogen  and  sulphur  dioxide. 
These  may  be  applied  either  as 
such  or  generated  in  situ  by  means 
of  heat  applied  to  nitric  acid,  am¬ 
monium  nitrate  or  bisulphites. 
The  processing  temperature  is  the 
minimum  necessary  to  enable  the 
softening  of  the  mass.  In  most 
cases  this  would  be  32  °C.  (about 
qo°F.)  or  under. 

The  extent  of  isomerisation  may 


be  controlled  by  a  judicious  selec¬ 
tion  of  conditions  of  treatment — 
i.e.,  duration,  temperature  and 
amount  of  the  reagent.  A  few 
examples,  illustrating  the  working 
of  the  processes,  are  given  below  : 

Two  hundred  lb.  (about  91  Kg.) 
of  partially  roasted  nibs  are  in¬ 
troduced  into  a  cylindrical  roaster 
and  a  proportion  of  nitric  acid 
(S.G.  1-415-420)  diluted  with  six 
volumes  of  water  is  added.  The 
damper  is  then  closed  and  the 
whole  mass  rotated  at  a  slow, 
steady  speed.  On  examining  the 
treated  mass,  one  will  find  that 
under  the  conditions  indicated 
changes  in  the  properties  of  the 
cacao  butter  have  taken  place. 
These  are  listed  in  table  2. 

The  full  possibilities  of  this  pro¬ 
cess  may  be  better  gauged  from 
Graph  III.  All  data  refer  to  cacao 
butter  extracted  after  the  comple¬ 
tion  of  the  treatment.  Once  more 
it  is  necessary  to  point  out  that  the 
information  conveyed  by  the  graph 
is  of  a  qualitative,  or,  at  most, 
semi-quantitative  value,  neverthe¬ 
less,  the  availability  of  both  melt- 
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ing  and  softening  point  curves  con¬ 
stitutes  an  undoubted  asset.  The 
figure  of  iio°  F.  to  which  Graph 
II  is  extrapolated  is  given  by  the 
authors  as  the  near-identical  soft¬ 
ening  and  melting  point  of  the 
fully  isomerised  product. 

A  second,  technically  more 
sophisticated,  process  is  due  to 
Eipper.^“  Its  main  feature  is  the 
use  of  a  specially  compounded 
solvent  which  can  dissolve  not 
only  the  cacao  butter  but  also  take 
up  about  10-12%  of  water  This 
water  in  the  “  oil  phase  ”  is  then 
used  to  bring  nitrogen  oxides, 
taken  up  from  a  second  non- 
miscible  reservoir  layer,  into  inti¬ 
mate  contact  with  the  butter  sub¬ 
stance.  Under  conditions  of  good 
mixing,  this  transfer  of  isomerising 
agent  from  the  aqueous  layer  into 
the  fat-solvent-water  layer  is  very 
quick,  and  the  process  of  iso¬ 
merisation  is  corresf)ondingly  fast. 
Using  this  method  it  is  not  possible 
or  at  least  not  practicable  to  stop 
the  elaidinisation  process  at  inter¬ 
mediate  f>oints;  the  reaction  is 
allowed  to  take  its  full  course. 
Good  temperature  control  is  essen¬ 
tial  generally  at  the  15-20°  level. 

A  typical  processing  example 
taken  from  the  patent  is  as 
follows : 

One  hundred  and  ten  grams 
(about  4  oz.)  of  cacao  butter  are 
dissolved  at  room  temperature  in 
300  c.c.  (loi  fl.  oz.)  of  a  solvent 
compounded  from  a  mixture  of: 

Ethyleiieglycol-monoethyl  ether  70  vols. 
Ethyl-aceto  acetate  . .  . .  18  vols. 

Water  ..  ..  ..  ..  i2vols. 

and  the  whole  is  stirred  into  250 
c.c.  (about  9  fl.  oz.)  of  an  aqueous 
solution  of  NjO  prepared  by  intro¬ 
ducing  the  gas  at  temperatures  be¬ 
tween  —  40°  to  20°C.  into  the 
water.  Elaidinisation  is  almost 
instantaneous  and  comparatively 
small  amounts  of  nitrous  oxide  will 
be  sufficient  to  bring  about  the 
complete  transformation  of  the 


unsaturated  glycerides  into  the 
corresponding  higher  melting  com¬ 
pounds.  The  isomerised  cacao 
butter  may  then  be  freed  from  the 
solvents  by  means  of  low  tempera¬ 
ture  distillation.  In  excellent 
agreement  with  Cook  and  Light’s 
own  figure,  the  melting  point  of 
the  fully  processed  butter  was 
found  to  be  43-3°C. 

It  may  be  useful  at  this  point  to 
attempt  a  comparison  between  the 
two  processes. 

Cook  and  Light’s  process  is 
cruder,  takes  longer  to  carry*  out, 
and  requires  the  use  of  a  much 
higher  proportion  of  nitric  acid. 
It  is,  on  the  other  hand,  a  flexible 
process,  requiring  no  extra  plant, 
and  allowing  the  treatment  of  such 
differing  cacao  products  as  nibs, 
chocolate  mass  or  extracted  cacao 
butter. 

Eippert’s  process  is  more  re¬ 
fined,  practically  instantaneous 
and  requires  only  very  small 
amounts  of  acid.  These  advan¬ 
tages  are,  however,  counter¬ 
balanced  to  some  extent  by  the 
need  for  extra  plant,  the  use  of 
large  amounts  of  solvents,  the  im¬ 
possibility  of  securing  intermediate 
levels  of  isomerisation,  and  the 
restriction  of  the  process  to  the 
treatment  of  cacao  butter.  A  fur¬ 
ther  point  that  one  feels  compelled 
to  make  is  that  the  patentee’s 
claim  to  have  achieved  full 
isomerisation  does  not  accord  with 
Griffith  and  Hilditch’s  finding 
concerning  the  oleo-elaidic  equili¬ 
brium  rule. 

The  fat  bloom  problem 

In  the  light  of  the  processes  dis¬ 
cussed,  it  may  be  convenient  to 
conclude  the  article  with  a  brief 
restatement  of  the  fat  bloom  prob¬ 
lem: 

The  first  thing  to  remember  is 
that  some  very  important  proper¬ 
ties,  which  make  chocolate  into  a 
product  of  world-wide  attraction  to 


the  consumer,  and  a  problem- 
ridden  material  for  the  manufac¬ 
turer,  are  due  to  the  same  cause, 
namely  the  chemical  and  physical 
make-up  of  the  cacao  butter. 
Although  it  is  unlikely  that  a  single 
glyceride  will  ever  able  to  re¬ 
place  cacao  butter,  the  use  of  arti¬ 
ficial  mixtures  has  been  canvassed 
for  some  time.^‘  ®'  Such  mixtures 
appear  to  simulate  reasonably  well 
the  characteristics  of  the  natural 
substance,  but  are  completely 
devoid  of  the  latter’s  flavour  en¬ 
hancing  power.  It  may  be  said, 
therefore,  without  being  too  dog¬ 
matic,  that  apart  from  financial 
considerations  (of  a  possibly- 
transient  nature)  genuine  cacao, 
butter  has  at  least  as  much  to 
commend  it  as  any  of  the  proposed 
substitutes. 

From  a  cost  viewpoint,  hydro¬ 
genation  (or  rather  the  installation 
required  for  it)  may  be  more  ex¬ 
pensive  than  isomerisation,  but  it 
will  enable  the  manufacturer  to 
turn  out  a  higher-melting,  and, 
therefore,  more  ‘  ‘  extendable  ’  ’ 
product.  The  converse  will  apply 
to  the  isomerisation  process.  There 
are  indications  in  the  literature^® 
that  a  combination  of  the  two 
main  methods  may  also  be  feas¬ 
ible.  Which  of  these  three  pro¬ 
cedures  is  to  be  preferred  only  ex¬ 
perience  can  tell.  In  the  mean¬ 
time,  one  has  to  rely  on  the 
empirical  observation  that,  what¬ 
ever  other  factors  may  be 
operative,  a  higher  melting  point 
will  tend  to  reduce  (though  never 
quite  abolish)  the  danger  of  fat 
bloom. 
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Continuous  Crumpet  Making  Machine 

By  B.  M .  (iFover 

{Head  of  Food  School,  Sydney,  .V.S.U'.) 

A  series  of  hot-plates  on  a  conveyor  chain  comprises  the  operating  principle  of  an  Australian 
machine  for  automatic  crumpet  cooking.  With  a  possible  output  of  215  doz.  per  hr.  produc¬ 
tion  in  one  shift  exceeds  that  of  twelve  hot-plates  in  two  shifts.  The  machine  is  described  and 

illustrated  in  this  article. 


Muffins  and  crumpets!  The 
words  bring  memories  of  a 
handbell  sounding  in  the  misty- 
winter  streets  of  London,  as  the 
muffin  man  cried  his  wares,  and 
of  Edwardian  after-school  teas. 

Distribution  is  nowaday-s  more 
prosaic  and  production  mechan¬ 
ised,  but  crumpets  remain  a 
favourite,  especially-  where  butter 
is  plentiful.  Making  crumj>ets  is 
a  specialised  part  of  the  bakers’ 
craft.  Indeed  it  has  been  argued 
that  crumpet  making  is  not  baking 
at  all,  for  the  cooking  is  carried 
out  on  a  hot-plate.  The  batter  is 
prepared  from  flour,  water,  v’east 
and  other  ingredients,  according 
to  the  ty  pe  required.  The  follow¬ 
ing  ty  pical  formula  and  abridged 
process  are  taken  from  “  L’^p-to- 
Date  Confectionery-  ”  by-  Daniel: 

I'lour  . . 

Yeast  . . 

Salt 

Sugar  . . 

Water  . . 

HicarlK>iidte 
sdda  . . 

All  of  the  ingredients  e.xcept  the 


soda  are  made  to  a  batter  and  fer¬ 
mented  for  2h  hr.  The  soda  is  then 
added  to  neutralise  any  acidity 
formed  during  fermentation. 
There  are  many-  variations  of  this 
formula,  and  the  fermentation 
time  can,  if  desired,  be  greatly 
reduced. 

In  the  traditional  method  of 
making,  this  batter  is  ladled  into 
lightly-  greased  retaining  rings 
placed  on  a  hot-plate.  The  hot¬ 
plate  itself  must  have  a  clean  non- 
oily-  surface  otherwise  the  crumpet 
will  be  “blind"  owing  to  the 
escape  of  the  steam  and  gas  from 
below  instead  of  through  the  bat¬ 
ter.  This  process  has  been  sub¬ 
ject  to  varying  degrees  of 
mechanisation.  The  most  com¬ 
pletely-  automatic  plant  y-et  devel¬ 
oped  is  the  de  Jersey-  machine 
described  in  this  article. 

Three  factors  in  Australia  have 
encouraged  replacement  of  hand 
work  by-  machines.  In  the  first 
place  wages  have  advanced  more 
here  than  in  other  western  coun¬ 
tries.  An  instance  of  this  is  the 
weekly  wage  of  a  pastry-cook.  The 


figures  given  below  are  Australian  I 
currency  and  should  be  reduced  [ 
by  one-fifth  to  bring  to  the  sterling  f 
equivalent :  I 

1939:  £5- 5- 6  1949:  £8.8.6  I 

1944:  £6.5.6  1954:  £14.9.6  I 

The  reward  for  replacement  of  f 
labour  is  now  much  greater  even  | 
than  immediately  after  the  war.  | 

Secondly-  there  is  the  increasing  ! 
engineering  and  scientific  stature  i 
of  Australian  secondary  indus-  f 
tries.  Before  the  war  Australia  [ 
was  a  land  of  primary  industry —  c 
farming  and  mining — relying  p 
largely  upon  imports  of  machinery  t 
and  equipment.  Now  secondary  | 
industries  are  supplying  an  ever-  p 
increasing  range  of  machinery —  [ 
electrical  goods,  refrigerators,  cars  I 
and  radios  and  heavy  engineering.  • 
The  third  reason  is  peculiar  to  ’ 
the  crumpet  business.  This  has  ' 
become  concentrated  into  the 
hands  of  factories  which  make  a 
speciality-  of  the  product.  Pro¬ 
duction  in  this  way  has  been 
found  to  be  more  economical,  and 
distribution  is  over  many  hun¬ 
dreds  of  miles. 


..  18  lb. 

. .  6  oz. 

. .  6  oz. 

. .  I  oz. 

17  pints  (more  or 
less)  .-It  ioo®F. 

..  3/4  oz. 
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Left:  \'iew  from  feed  end  showing  oiling  device  (with  guard  off) 
and  retaining  rings. 


Centre:  Depositor. 


Right:  Detailed  view  of  scraper  arms. 


Below:  Diagram  of  machine. 

1.  Retaining  rings.  2.  Conveyor  chain.  4.  Hot  plates. 
8.  Ring  oiling  device.  9.  Batter  hopper.  10.  Heating 
elements.  11.  Radiant  element  for  top  heat.  12.  Scraper 
for  removing  crumpets.  13.  Cooling  conveyor. 


A.  M.  Park  and  Sons,  Lewisham, 
Sydney,  X.S.W.,  is  typical  of 
these  factories  specialising  in  hot¬ 
plates  goods — crumpets  and  pike¬ 
lets.  Their  distribution  covers  the 
whole  of  N.S.VV.  and  extends  as 
far  as  Darwin,  over  i,ooo  miles 
away  in  the  Northern  territory’. 
Air  freight  is  employed  in  supply¬ 
ing  the  most  distant  customers. 

The  firm  was  originated  by  Mr. 
A.  M.  Park  in  1935  with  an  in¬ 
stallation  of  one  hot-plate. 
Throughout  the  pre-war  period 
production  was  increased,  and  in 
1946  larger  premises  were  ac¬ 
quired.  By  1953  the  number  of 
hot-plates  had  increased  to  twelve, 
while  two  shifts  of  8  hr.  were 
needed  to  satisfy  the  demand.  It 
was  in  this  year  that  a  decision 
was  made  to  change  over  to  auto¬ 
matic  production. 

An  engineering  firm,  C.  L.  de 
Jersey  of  Melbourne,  had  already 
carried  out  development  work  on 
a  crumpet  machine  in  conjunction 
with  the  Melbourne  crumpet  firm 
of  Harding’s.  Negotiations  were 
completed  between  the  three  in¬ 
terested  companies  which  resulted 
in  the  installation  of  a  machine  in 
Sydney  in  the  Park  factory.  There 
followed  a  period  of  experimenta¬ 
tion  before  satisfactory  produc¬ 
tion  was  achieved.  A  special 
feature  of  operation  in  the  Park 
factory  is  very  rapid  cooking  time 
employed,  resulting  in  a  greatly 
increased  output. 

At  present  two  de  Jersey 
machines  are  installed  at  Lewis¬ 
ham.  The  production  in  one  shift 
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exceeds  that  of  the  twelve  hot 
plates  in  two  shifts.  The  hot-plates 
are  still  used  for  making  pikelets. 

Mr.  A.  M.  Park  (senr.)  retired 
in  1951,  handing  over  manage¬ 
ment  to  his  two  sons.  Bob  and 
Gordon. 

Soon  after  the  completion  of  the 
installation  of  the  new  plant  a  de¬ 
monstration  was  given  to  the  local 
trade  and  trade  press.  The 
machine  is  illustrated  by  photo¬ 
graphs  taken  in  the  factory  from 
several  angles  and  by  a  line  draw¬ 
ing  submitted  with  the  patent 
specification.  In  simple  terms  it 
consists  of  a  series  of  adjacent  hot¬ 
plates  attached  to  a  conveyor 
chain  driven  by  a  variable  speed 
drive.  The  hot-plates  are  carried 
forward  over  heating  elements 
(gas-fired  in  existing  models)  and 
under  a  radiant  element  to  give 
top  heat  before  entering  the  re¬ 
turn  run.  The  hot  plates  are  of 
rectangular  shape,  each  one 
taking  six  crumpets  abreast.  They 
are  fabricated  from  a  special 
aluminium  alloy  and  machined 
flat.  The  material  and  construc¬ 


tion  of  these  plates  is  most  critical 
and  many  experiments  were  re¬ 
quired  to  bring  them  to  perfection. 

Above  the  hot-plate  conveyor, 
and  meeting  it  on  the  forward  run, 
is  a  second  chain  conveyor  syn¬ 
chronised  with  the  first.  This 
second  conv’eyor  carries  the  re¬ 
taining  rings  for  the  crumpet  bat¬ 
ter.  Before  the  rings  meet  the 
hot-plates  they  are  automatically 
wiped  with  a  thin  film  of  oil  on  the 
internal  surface,  to  prevent  the 
batter  from  sticking. 

When  the  rings  have  come  into 
position  on  the  hot-plates,  both 
pass  below  a  depositor  which 
drops  measured  volumes  of  batter 
by  means  of  positively  acting 
pumps.  At  the  completion  of  the 
forward  or  cooking  run,  the  rings 
are  withdrawn  from  the  hot-plates, 
leaving  the  crumpets  on  the 
plates.  The  crumpets  are  then 
scraped  off  on  to  a  third  or  cooling 
conveyor  of  wire  mesh.  A  high- 
velocity  air  blower  is  placed  over 
this  conveyor  to  assist  cooling, 
and  on  leaving  this  unit,  the 
crumpets  are  ready  for  hand  pack- 
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Mew  from  delivery  end  showing  depositor,  crumpets  cooking  on  hot  plates,  top  heat 
radiants,  scrapers,  and  cooling  conveyor. 


ing.  It  is  hoped  to  provide 
mechanical  packing  at  some 
future  time. 

The  motion  of  the  first  two  con¬ 
veyors  is  intermittent  to  allow  the 
various  operations  to  be  per¬ 
formed. 

The  complete  unit,  including 
the  cooler  is  25  ft.  long,  has  a 
maximum  height  of  5^  ft.  and  a 
maximum  width  of  4  ft.  9  in. 
The  cooking  time  can  be  varied 
from  2i  min.  to  10  min.  accord¬ 
ing  to  the  type  of  mix  employed. 
For  a  2^  min.  cook  the  output  is 
215  doz.  per  hr.  Heating-up 
prior  to  production  takes  only  15 
min. 

On  this  schedule  one  man  is  re¬ 
quired  to  prepare  the  batter  and 
operate  the  machine,  and  one  girl 


REI'E  RENTES 

'*  I’.S.  Patent  40. 

*■  Neville,  Food  Tech.,  igyo,  441. 

”  .\ml)erRer  and  Hauch,  /..  iiir  I  nters. 

Xahr.  u.  Geuusstn.,  1024,  48,  371. 

“  Whymjier  and  Bradley,  ].  Soc.  i  hem. 

hid.,  ig25,  44,  77-S6  (T). 

’•  Neville  et  al..  Food  Tech.,  tqyo,  439. 

**  R.  Whymper,  “  The  problem  of  choco¬ 
late  fat-bl(K)m,”  Mfg.  Confectioner 
Publishing  Co.,  C'hicago,  1933. 

”  I’.S.  Patent  2.244.5(H)  41. 

’*  I’.S.  Reissue  22.080  42. 

'•  Poutet,  Ann.  Chtmie  el  Physique,  1819. 
12,  2.  5«. 

**  Yegorov.  ].  Russ.  Phys.  Chem.  Soc., 
1903.  35,  973. 

**  Idem.,  ].  praktische  Chemte,  1912,  86, 

521 


to  pack.  The  rate  of  produc¬ 
tion  is  then  equal  to  that  of  32 
pastry-cooks  using  the  old  hand 
methods. 

Ten  de  Jersey  machines  are  now 
in  operation,  all  in  Australia.  Four 
are  owned  by  Harding’s  of  Mel¬ 
bourne,  four  by  Harding’s  of 
Adelaide,  and  two  by  A.  M.  Park 
and  Sons  of  Sydney.  Increasing 
adoption  in  Australia  and  accept¬ 
ance  in  overseas  countries  is  con¬ 
fidently  anticipated  by  the  makers 
— C.  L.  de  Jersey  and  Sons,  Pty. 
Ltd.,  86ia,  Nepean  Highway, 
Moorabbin,  S,20,  V'ictoria,  Aus¬ 
tralia.  This  company  holds 
patent  rights  in  Australia,  New 
Zealand  and  the  United  Kingdom, 
and  distribution  rights  outside 
.\ustralia. 


”  .\lbitski,  /.  praktische  Chemie,  it)oci. 
61,  b5. 

Griffiths  and  flilditch,  J.  Chem.  Soc., 
1032.  2315. 

•*  Savtzew,  J.  praktische  Chemie,  i8(»4. 
W,  73- 

“  Rankow,  Berichte,  1929,  62,  2712. 

”  Bertram,  Chem.  Weekhlad.,  1936,  33,  3. 
”  Hilditch  and  Jasperson,  /.  Soc.  Chem. 
Ind.,  1939.  58,  233. 

“  Kass  and  Burr,  J.  .-im.  Cheat.  Soc., 
1939,  61,  1062. 

Cooke  and  Light.  I’.S.  Patent 
2. 2 1 6.660  /  40. 

**  Eipj)er,  I’.S.  Patent  2.456.601  44. 

”  Ziemba,  Food  Eng.,  1954.  *02. 

”  .\likonis  and  Farrell.  Food  Tech.,  1951, 
288. 

"  J.  Kleinert,  Zucker  und  Susswaven- 
wirtschaft,  1953.  6,  251. 


“  Austr.\lia,”  said  one  of  her 
prime  ministers,  ‘  ‘  is  the  one  land 
in  the  world  peopled  by  the 
English-speaking  race  which  offers 
unlimited  opportunities  for  those 
who  will  work  to  advance  and  ex¬ 
pand.  It  is  the  one  remaining 
‘  new  world.’  ”  The  immense  po¬ 
tential  and  actual  wealth  of  the 
continent — both  in  natural  re-  l 
sources  and  in  industrial  develop¬ 
ment — is  admirably  described  in 
a  book  presented  to  us  by  one  of 
our  friends  in  Sydney,  Mr.  Reg. 
Cahill. 

“  Wonderful  Australia  in  Pic¬ 
tures,”  produced  by  the  Mel¬ 
bourne  Herald  and  Weekly  Times, 
is  a  general  survey  written  in  a 
popular  style  and  lavishly  illus¬ 
trated.  ^ 

It  is  arranged  in  twelve  com¬ 
prehensive  sections,  and  succeeds 
very  well  in  giving  a  colour¬ 
ful  impression  of  the  last  ‘  ‘  new’  ! 
world.  ’  ’  I 

Naturally  the  chief  source  of 
Australia’s  wealth  is  the  wool  in¬ 
dustry — the  largest  in  the  world. 

She  is  also  a  major  producer  of 
sugar,  wine,  wheat,  cattle  and 
dairv’  products,  all  of  which  are  T 
described  in  the  text  and  in  I 
the  very  striking  photographs 
with  understandable  pride.  The 
schemes  for  irrigation,  such  as  the 
River  Murray  Commission,  which 
preceded  the  T.V\A.  scheme  by  | 
some  15  years,  and  the  prospects 
for  exploiting  the  natural  advan¬ 
tages  of  Australia  so  as  to  provide  ^ 
for  her  a  future  as  the  main  food  | 
producing  country  in  the  world,  1 
are  discussed.  F 

The  best-known  industrial  con¬ 
cern  in  Australia  is  probably  the 
Broken  Hill  Proprietary,  and  this 
vast  organisation  figures  promin¬ 
ently  in  the  section  on  industrial 
dev’elopment.  The  B.H.P.,  which 
controls,  owns  or  directs  a  large 
part  of  Australian  industry,  is 
situated  in  the  great  Newcastle  | 
coalfields,  which  also  provide  the 
world’s  cheapest  steel.  The  book 
contains  over  240  pages  of  text, 
drawings  and  photographs,  many 
of  them  in  colour.  It  is  a  most 
handsome  pictorial  record  of  the  | 
country.  j 
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Advances  in  Food  Technology' 


HONEY 

Ultrasonics  Prevent 
Crystallisation 

Ultrasonic  waves  can  prevent 
crystallisation  in  honey  and  so  re¬ 
tard  its  deterioration.  Spoilage  in 
honey  begins  with  crv’stallisation 
followed  by  fermentation.  The 
usual  treatment  for  crystallisation 
is  to  heat  the  honey,  but  this  is 
difficult  because  of  its  high  visco¬ 
sity  and  heat  also  impairs  the 
flavour  and  aroma,  leading  to  the 
fonnation  of  large  objectionable 
crystals. 

In  experiments  with  ultrasonic 
waves,  using  a  magneto-striction 
oscillator  tuned  to  9  key/ sec.  for 
30  min.,  not  one  of  the  treated 
samples  of  honey  showed  signs  of 
crystallisation,  though  in  control 
samples  crystals  of  varying  sizes 
and  numbers  were  found.  The 
treated  honey  was  limpid  and 
tasted  better.  Many  yeast  cells 
were  found  in  untreated  honey- 
portions  but  microscopic  examina¬ 
tion  of  the  treated  samples  showed 
only  a  few  isolated  cells. — S.  A. 
Kaloyereas,  Science,  1955,  121, 
(3140).  339- 


macaroni 

New  Process  for  Hydrating 
Semolina 

In  the  continuous  process  em¬ 
ployed  for  kneading  Italian  paste 
for  macaroni,  etc.,  for  about  15 
years,  the  hydration  of  semolina 
is  an  important  operation.  As  the 
time  available  for  this  operation  is 
very  limited,  it  has  not  always 
been  possible  satisfactorily  to 
solve  the  problem  of  correct  water 
admixture  which,  to  some  extent, 
is  a  matter  of  trial  and  error.  In 
this  operation  a  comparatively 
small  quantity  of  water  is  added 
to  a  given  quantity  of  semolina. 
The  semolina  must  be  spread  out 
as  a  very  thin  but  wide  band  on 
which  the  small  quantity  of  water 
must  be  spread  in  minute  drops  as 


evenly  as  possible.  In  a  new- 
patented  method,  the  semolina  is 
spread  out  as  a  very-  thin  him 
which  is  sprayed  with  an  almost 
invisibly-  thin  veil  of  water  mak¬ 
ing  instantaneous  contact  with  the 
semolina  in  exactly-  correct  quan¬ 
tities  and  at  exactly-  the  right  mo¬ 
ment. — Ch.  Renaudin,  Pates  Ati- 
mentaires,  Semoules  et  Industries 
Annexes,  1955,  March,  2. 

STORED  MAIZE 

Estimating  Insect  Fragments 

The  method  described  by-  the 
Association  of  Official  Agricultural 
Chemists  for  estimating  insect 
fragments  in  stored  maize  gave 
highly-  discordant  results  when 
carried  out  by  three  laboratories. 
Two  establishments  showed  a  ten¬ 
fold  difference  in  their  counts,  and 
even  samples  as  small  as  0-5  g. 
shewed  signiflcantly  different 
counts.  Several  extractions  were 
needed  for  samples  down  to  5  g. 
These  facts  indicated  that  a  revised 
technique  was  necessary-. 

Preliminary-  experiments  had 
shown  that  more  uniform  results 
could  be  obtained  if  the  maize  was 
diluted  with  starch  and  the  three 
laboratories  evolved  a  method 
utilising  this  technique,  after 
clearly  defining  the  extent  of  in¬ 
sect  infectation  of  the  sample.  The 
dilution  was  with  pure  starch  and 
extractions  carried  out  by  the 
A.O.A.C.  method  after  hydrolysis 
of  the  sample  with  100  ml.  N  2 
hy-drochloric  acid  for  10  min. 

Using  this  method  the  three 
laboratories  agreed  on  the  extent 
of  infestation  in  three  samples  and 
in  the  other  seven  two  laboratories 
agreed  that  the  third  differed  by-  i 
dilution.  It  is  thought  that  the 
initial  sampling  procedure  may- 
have  been  inadequate  because  of 
the  attraction  of  insect  fragments 
for  each  other. — W.  D.  Raymond, 
R.  G.  VV.  Spickett  and  J.  B. 
Ward,  Colonial  Plant  and  Animal 
Products,  1954,  4,  4,  334. 


SALMON 

Canning  and  Colour  Fade 

Salmon  is  often  graded  on  the 
basis  of  its  colour  before  canning, 
but  this  is  not  possible  with  Sock- 
eye  salmon  because  some  fish  fade 
more  than  usual  when  canned.  A 
test  for  predicting  the  colour  of 
the  canned  product  has  been 
devised  in  which  small  slices  of 
raw  flesh  are  dipped  into  gly-cerine 
at  about  435°!-'.  for  a  very  few 
seconds.  This  produces  a  colour 
change  very  similar  to  that  of  the 
same  fish  when  canned. 

Attempts  were  made  to  enhance 
the  red  pigmentation  of  canned 
Sockeye  and  pink  salmon.  Sodium 
nitrite  gave  a  slight  increase  in  red 
pigmentation,  but  the  separate 
addition  of  citric  acid,  sodium  bi¬ 
carbonate  or  ascorbic  acid  pro¬ 
vided  no  colour  improvement. 
— Fisheries  Research  Board  of 
Canada,  Progress  Report,  No. 


COCOA  BEANS 
Electric  Test  for  \Ioisture 
Content 

It  is  essential  to  prevent  raw 
cocoa  bags  with  unduly  high 
moisture  contents  from  being 
shipped  along  w  ith  dry-  cocoa.  But 
there  are  very-  few-  plantations  able 
to  afford  the  cost  and  time  of 
traditional  moisture  determination 
methods.  A  pocket-size  instru¬ 
ment  has  been  developed  which 
permits,  with  the  aid  of  an 
electrode  fed  by-  a  small  battery, 
the  rapid  determination  of  the 
moisture  content  of  a  bag  of  cocoa 
beans  within  a  range  of  o  to 
12%,  more  than  adequate  for 
all  practical  purposes.  This  can 
be  done  without  opening  the  bag. 
The  instrument  is  being  further 
developed  so  that  it  can  be  used 
also  for  the  rapid  determination  of 
moisture  in  coffee  beans,  chocolate 
pastes  and  fillings,  etc. — O.  F. 
Kaden,  Gordian,  1955,  54, 
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MEAT  PRODUCTS 

Colour  and  Quality 

It  is  popularly  assumed  that  the 
colour  of  meat  is  an  indication  of 
its  quality.  Research  at  the  In¬ 
stitute  for  Animal  Breeding, 
Munich  University,  using  exact 
spectrophotometric  methods,  has 
shown  that  this  empirical  assump¬ 
tion  must  be  qualified.  P'or  in¬ 
stance,  there  is  no  recognisable  re¬ 
lationship  between  the  colour  of 
meat  on  the  one  hand,  and  the 
juiciness,  the  absolute  water  con¬ 
tent  or  the  intra-muscular  fat  con¬ 
tent  on  the  other  hand.  To  some 
extent  meat  colour  is  influenced  by 
the  application  of  a'strogenic  hor¬ 
mones,  and  there  is  a  distinct  re¬ 
lationship  between  the  colour  of 
meat  and  its  “  tenderness  ”  which, 
in  turn,  is  governed  by  the  pres¬ 
ence  of  an  optimum  quantity  and 
optimum  structure  of  intramuscu¬ 
lar  tissue.  As  there  is,  as  yet,  no 
exact  scientific  definition  of  the 
“tenderness”  of  meat,  the  re¬ 
lationship  between  colour  and  ten¬ 
derness  is  not  yet  measurable 
quantitatively,  but  it  seems  as  cer¬ 
tain  that  such  a  relationship  exists. 
— Elmar  Heim,  Die  Fleischu'irt- 
schaft,  ic)55,  7,  113. 


FRUIT  STORAGE 

Use  of  Ozone 

The  results  of  using  ozone  in  the 
cold  storage  of  fruit  appear  to 
justify  its  application  as  a  disinfect¬ 
ant  and  deodoriser.  Several  hours’ 
exposure  daily  at  2-3  p.p.m. 
are  recommended  for  most  fruit. 
A  relative  humidity  of  near  qo- 
95%  seems  to  favour  the  micro¬ 
bicidal  effects  best.  Ozone  pro¬ 
duction  is  relatively  cheaji — an 
apple  cold  storage  room  of  2,000 
cu.  metres  needs  al)out  13  g. 
ozone  hr.  at  a  mean  concentra¬ 
tion  of  I  p.p.m.  \  modern 
ozoniser  will  deliver  about  50  g. 
ozone  hr. 

Ozone  reacts  on  the  metabolism 
products  of  fruits,  partially  in¬ 
activating  them,  but  these  effects 
are  very  complex  and  vary  for 
different  kinds  of  fruit.  The  res¬ 
piration  rate  of  bananas  rises  with 
the  ozone  concentration  and  quite 
low  concentrations  cause  injury. 


Ri|>ening  is  delayed  by  concentra¬ 
tions  of  25-90  p.p.m.  Oranges 
and  pears  are  unaffected  by  fairly 
high  concentrations,  though  ripen¬ 
ing  was  delayed  by  ethylene 
oxidation,  and  berries  normally 
susceptible  to  mould  could  be  pre¬ 
served  quite  w'ell.  Apples  showed 
injuries,  depending  upon  the 
variety,  usually  above  2  p.p.m. 
but  if  well  stacked,  losses  through 
delay  are  diminished  and  the  stor¬ 
age  period  increased. 

Ozone  has  an  oxidising  effect  on 
metals  at  high  concentrations  and 
surfaces  should  be  varnished. 
Natural  rubber  parts  will  soon 
disintegrate  but  synthetic  rubber 
is  quite  resistant. 

Because  ozone  is  a  powerful 
fX)ison,  its  concentration  during 
the  presence  of  men  is  limited. 
The  generally  recommended  safe 
working  concentration  is  i  p.p.m. 
— J.  Kuprianoff,  Refrig.  Jnl., 
1955.  8,  (8),  36. 

TOMATO  JUICE 

Vacuum  Drying 

Two  vacuum  drying  procedures 
have  been  developed,  on  a  lab¬ 
oratory  scale,  for  the  production 
of  dehydrated  tomato  juice.  In 
one,  high-density  paste  is  con¬ 
verted  directly  into  a  powder;  the 
other  utilises  a  split-drying  pro¬ 
cedure  in  which  the  serum  and 
pulp  are  dried  separately  and  re¬ 
combined.  After  reconstitution  the 
tomato  juice  powder  is  indistin¬ 
guishable  by  colour,  flavour,  or 
consistency  from  the  paste  from 
which  it  was  prepared.  The  pow¬ 
der  reconstitutes  rapidly  in  cold 
water. 

During  drying  the  product  tem¬ 
perature  should  not  exceed  150° F. 
(b5-6°C.)  if  heat  damage  is  to 
be  avoided.  Addition  of  small 
amounts  of  sodium  bisulphite 
raised  the  maximum  permissible 
drying  temperature  to  190°  F. 
(87'8°C.).  With  batch-type  dry¬ 
ing  equipment,  concentrate  with 
added  sodium  bisulphite  can  be 
dehydrated  in  about  one  hr.  W’ith- 
out  sodium  bisulphite,  about  2-5 
hr.  are  required. — V.  F.  Kauf¬ 
man,  F.  Wong,  D.  H.  Taylor  and 
W.  F.  Talburt,  Food  Tech.,  1955, 
9  (3),  120. 


SWEET  POTATOES 

Storage  and  Dehydration 

The  relation  of  some  of  the 
chemical  and  physical  character¬ 
istics  of  raw  sweet  potatoes  to 
those  of  the  dehydrated  products 
has  been  investigated  by  members 
of  the  U.S.  Dept,  of  Agriculture’s 
Southern  Utilisation  Research  | 

Branch  together  with  the  Louisi¬ 
ana  Agricultural  Experiment 
Station.  , 

The  inv'estigation  showed  that  : 
the  storage  temperature  giving  the 
best  results  when  sweet  potatoes 
have  to  be  held  before  processing 
api>ears  to  be  about  60 “h".  Pota¬ 
toes  stored  at  this  temperature  for  ‘ 

as  long  as  4-6  months  gave  dehy-  i 

drated  products  which  had  a 
bright  yellow-orange  colour,  a 
carotene  content  of  225-250 
p.p.m.,  an  ascorbic  acid  content 
of  35-40  mg.  per  100  g.  and  about 
100%  rehydration. 

The  effects  of  processing,  condi¬ 
tions  on  the  quality  of  products 
and  the  effects  of  the  variety  of 
sweet  potatoes  on  yields  and 
quality  are  also  being  investigated. 

— .-Ig.  and  Food  Chem.,  Feb.  i 

1955-  j 

PALM  OIL 

Injluence  of  Metallic 
Impurities 

Although  it  is  generally  known 
that  metallic  impurities  have  a 
detrimental  effect  on  fatty  food¬ 
stuffs,  there  is  little  data  to  indi¬ 
cate  the  extent  of  such  deteriora¬ 
tion.  Tests  carried  out  on  palm  oil 
from  Angola  by  the  Portuguese 
National  Agronomic  Research  Sta-  ! 

tion  have  shown  that  metallic  im¬ 
purities  can  result  in  a  very 
marked  reduction  in  the  stability  ^ 
of  the  oil.  This  applies,  in  par¬ 
ticular,  to  highly  acid  oil  contain¬ 
ing  iron.  Owing  to  the  effect  of 
the  citric  and  phosphoric  acids 
(though  not  the  ascorbic  acid),  the 
iron  is  blocked  in  an  inactive  state, 
and  has  a  particularly  marked  de-  , 
activating  effect  in  the  case  of  the  1 
liquid  fraction.  To  avoid  such  de-  1 
terioration,  it  is  necessary  to  use 
greater  care  in  the  preparation  and  ‘ 
processing  of  the  oil. — Virgilio  P. 
Ramos,  Oleagineux,  1955,  10,  1 
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Machinery  and  Equipment 


Automatic  biscuit  wrapper 

A  modified  version  of  their  type 
H’.ST  fully  automatic  machine  for 
wrapping  small  packs  of  square  or  rec¬ 
tangular  biscuits  in  the  handy  pocket 
“  snack  ”  size  has  been  introduced  by 
Auto  Wrappers  (Norwich)  Ltd. 

The  feature  of  this  machine  is  the 
three  magazine  feed  by  which  varying 
sizes  of  biscuit  packs  can  be  fed  and 
wrapped  with  the  minimum  of  change¬ 
over  parts.  For  instance,  where  five 
biscuits  to  the  pack  are  required,  two 
are  fed  from  magazine  i,  one  from 
magazine  2  and  two  from  magazine  3. 
By  eliminating  one  or  more  of  the 
magazines  it  will  be  readily  seen  that 
any  quantity  from  one  to  five,  in  this 
particular  instance,  can  be  fed. 

The  machine  is  adjustable  for  wrap¬ 
ping  a  range  of  sizes  up  to  a  maximum 
girth,  from  the  height  around  the 
width,  of  6J  in.  It  will  handle  either 
cellulose  film,  waxed  paper,  or  any 
other  normal  heat-sealing  material. 
Double  w’rapping  and  electric  eye 
registration  equipment  for  centralising 
the  design  of  the  wrapper  are  optional 
refinements. 

The  machine  is  pow'ered  by  a  J  h.p. 
motor  and  has  an  output  of  60 
packets  /  min. 


Synchro-print  capper 

Fords  (Finsbury)  Ltd.  have  produced 
a  synchronised  print  capping  machine, 
incorporating  an  electronic  scanner. 
Synchro-print  capping  involves  capping 
bottles  with  aluminium  strip  foil  pre¬ 
printed  by  the  foil  manufacturers  in  a 
coloured  design  to  the  user’s  specifica¬ 
tions.  The  design  repeats  at  regular 
intervals  all  the  way  along  the  strip, 
but  is  not  continuous.  Hitherto,  the 
problem  has  always  been  that  the  only 
way  of  synchronising  cap-making  with 
the  printing  on  the  foil  was  by  means 
of  holes  or  slots  perforated  down  the 
sides  of  the  foil,  like  a  cinematograph 
film.  These  perforations  slotted  over  a 
pegged  drum  inside  the  capper,  to  keep 
the  register.  The  process  of  cutting 
these  holes  or  slots  was  slow  and  diffi¬ 
cult  because  of  the  accuracy  required, 
and  this  made  synchro-strip  of  this 
type  expensive.  In  addition,  the  foil 
had  to  be  very  thick — 0  08  mm.  gauge 
at  least — so  that  it  would  not  tear 
when  the  pegs  of  the  register  drum 
pulled  the  web  forward  for  the  next 
cap-making  operation. 

The  electronic  scanning  device  in  the 
new  machine  locates  the  printed  design 
and  controls  the  capper,  thus  allowing 
much  thinner  foil  to  be  used.  The 


Biscuit  wrapping  machine  for  small 
“  snack  ”  size  packs. 

scanner,  which  is  mounted  just  above 
the  tool-set,  watches  the  edges  of  the 
foil  passing  by  it,  until  it  finds  one  of 
the  short  registration  lines  that  are 
printed  on  the  foil  when  the  designs  are 
printed.  The  line  may  either  be  a 
negative  line  out  of  solid  colour,  or  a 
positive  line  printed  on  the  bar  foil. 
When  the  scanner  finds  this  line,  it 
halts  the  forward  feed  of  the  foil  strip 
in  such  a  position  that  one  complete 
unit  of  the  design  is  exactly  between 
the  press  tools,  and  a  perfect  cap  is 
formed. 

On  a  capper  producing  6,000  caps 
hr.,  the  electronic  scanner  must  locate 
and  register  100  lines /min.  On  a  cap- 


Rear  view  of  the  new  tea  making  machine 
showing  the  tea  reservoir  {left)  and  the 
milk  reservoir  (right).  From  the  front 
the  machine  has  the  streamlined  appear¬ 
ance  of  a  radio  cabinet. 


per  working  at  12.000  caps  hr.,  the 
scanner  must  operate  three  times  every 
second.  The  capper’s  maximum  speed 
is  15,000  caps  hr.  Any  cap  size  can 
be  supplied  from  35  mm.  to  48  mm. 
Any  gauge  foil,  down  to  and  including 
004  mm.,  which  is  the  recommended 
gauge,  can  be  u.sed. 

There  are  two  distinct  applications 
for  the  capper,  covered  by  two  different 
types — the  FS  and  the  FD.  The  FS  is 
a  free-standing  capper.  It  stands  along¬ 
side  the  filler,  contains  its  own  motor 
and  works  independently  of  the  filler, 
yet  regulates  its  own  output  of  caps 
automatically  to  the  filler’s  require¬ 
ments.  It  is  said  that  machines  of  this 
type  can  be  used  with  any  make  of 
filler  in  the  world. 

The  FD  type  is  a  filler-driven 
machine,  supplied  only  to  filler  manu¬ 
facturers,  for  building  into  their  new 
fillers  as  an  integral  part. 

The  new  capping  is  said  to  cost  no 
more  than  ordinary  embossed  capping. 


Fresh  tea  on  tap 

A  machine  which,  its  makers  claim, 
will  automatically  make  and  pour  boo 
cups  of  tea  an  hour  has  been  intro¬ 
duced  by  Peerless  and  Ericsson  Ltd. 
They  say  that  the  Brum  tea  brewer 
and  dispenser  will  provide  225  cups  at 
one  filling  and  requires  the  services  of 
an  operator  for  only  about  3  min.  in 
every  20.  Tea  and  milk  are  autom.atic- 
ally  poured  into  any  cup  which  is 
pressed  against  a  dispensing  lever. 

Basically  the  machine  consists  of 
two  reservoirs,  one  for  milk  and  one  for 
tea.  The  latter  carries  the  tea  maga¬ 
zine  which  is  a  perforatetl  container 
covered  by  a  lid.  This  lid  is  fitted  with 
a  ratchet  and  moves  one  notch  when¬ 
ever  the  dispensing  lever  is  pressed, 
making  a  complete  revolution  around 
the  magazine  after  225  movements.  A 
very  narrow  segment  of  this  lid  is  also 
perforated  so  that  every  time  it  moves 
a  fresh  portion  of  tea  in  the  otherwise 
closed  container  is  exposed. 

When  the  dispensing  lever  is  pressed, 
boiling  water  from  a  central  pipe  Hows 
over  the  perforated  segment  of  the  lid, 
on  to  the  exposed  tea  leaves  in  the 
magazine  and  through  into  the  tea 
reservoir.  From  there  the  tea  flows 
through  a  chute  and  is  met  by  the 
milk  which  flovv-s  through  another 
chute  from  the  milk  reservoir.  The 
milk  and  tea  then  flow  into  the  cup. 

The  makers  claim  that  fresh  tea  is 
made  each  time  the  dispensing  lever 
is  pressed,  that  the  tea  is  kept  at  a 
constant  heat  in  the  reserv’oir  and  that 
there  is  no  waste. 
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Air  filters  for  breweries 


Compressed  air  filter  units,  made  by 
Aerox  Ltd.,  have  been  successfully 
used  in  breweries  for  the  pneumatic 
transportation  of  liquors  and  also  on 
certain  tyjH*s  of  bottling  plant,  where 
they  are  installed  as  standard  equip¬ 
ment. 

Compressrtl  air  is  used  in  the  brew¬ 
ing  industry  for  expelling  the  liquid 
contents  of  vessels.  The  filter  is  in¬ 
serted  into  the  air  line  and  protects  the 
product  from  contamination  by  oil  or 
other  foreign  matter.  The  unit  is  fitted 
with  Aerox  Porstlex  media  which  is 
a  porcelain-like  material  of  small  pore 
size  which  prevents  the  passiige  of  air¬ 
borne  bacteria  and  yeast  spores.  The 
filters  themselves  can  be  easily  cleaned 
by  back  flushing  with  steam,  which 
not  only  cleans  the  element  but  renders 
the  complete  unit  sterile. 

The  filters  are  also  recommended  for 
air  duties  in  IxJttling  vats.  filter 
with  2  in.  connections  would  give  a 
How  of  alK)ut  23  cu.  ft.  of  free  air  per 
min.  at  alxnit  30  p.s.i.  pressure.  The 
pressure  drop  acro.ss  the  element  would 
depend  on  the  percentage  of  oil,  mois¬ 
ture,  and  other  impurities  in  the  line. 
If  thest*  are  not  excessive,  it  should  not 
lx‘  more  than  3  to  4  p.s.i. 

High  vacuum  rotary  pumps 

High  vacuum  is  necessary  for  a  large 
nuinlxT  of  o|HTations  in  the  food  in¬ 
dustry  such  as  drying  and  desiccation, 
distilling  under  reduced  pressure  and 
testing  the  tightness  of  tins  and  con¬ 
tainers.  Frozen  orange  juice  and  coffee 
are  concentrated  by  high  vacuum  and 
it  is  lx*ing  found  the  most  satisfactory 
way  of  dealing  with  other  fcxxls  and 
juices. 

The  “  Geryk  ”  8-in.  ■  50  single-stage 
type  rotary  vacuum  pump,  a  product 
of  the  Pulsometer  Engineering  Co. 
Ltd.,  of  Reading,  is  specially  intended 
for  general  industrial  ust>  and  is  a  com¬ 
pact  single-stage  water-jacketed  pat¬ 
tern  built  for  hard  wear  at  low  cost  for 
factory  use.  It  is  driven  from  any  con¬ 
venient  source  of  power  such  as  an 
electric  motor  on  the  same  baseplates 
and  vee-lx^lts,  or  by  way  of  a  flywheel 
pulley.  The  normal  duty  is  60  cu.  ft. 
of  free  air  or  gas  min.  swept  through, 
running  at  350  r.p.m.  taking  not  over 
3  h.p.  the  vacuum  obtained  being 
o  (X)3  mm.  off  |X'rft‘ct  vin  a  closed  dr\’ 
circuit. 

.\utomatic  internal  lubrication  is 
provided  so  that  all  rotating  parts  run 
continuously  in  a  film  of  oil.  while  the 
rotor  has  roller  bearings,  and  the  fly¬ 
wheel  pulley  runs  on  a  trunnion  drive, 
which  takes  all  drive  strain  from  the 
pump  shaft  and  reduces  gland  trouble 
to  a  minimum. 

When  operating  on  condensable  gas 
circuits,  as  in  some  sections  of  the 
chemical  industry,  a  drip  feed  lubri¬ 
cator  is  provided  supplying  clean  oil 
continuously  so  that  the  interior  of  the 
pump  is  kept  free  of  emulsified  liquid. 
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.Air  filter  units  containing  Porsilex  ”  filtering  media  which  prevents  the  passage  of 
bacteria  and  yeast  spores,  it  is  claimed. 


For  circuits  operating  with  moist  air 
there  is  a  special  chamber  on  the  dis¬ 
charge  side  in  which  any  condensed 
water  separates  and  prevents  emulsifi¬ 
cation  of  the  oil  with  no  appreciable 
fall  in  the  vacuum. 

For  certain  classes  of  chemical  work 
where  it  is  not  possible  completely  to 
trap  and  retain  all  corrosive  and  con¬ 
densable  vapours  generated  in  the 
plant,  this  type  of  pump  is  supplied 
with  protected  rotor  bearings  so  that 
they  will  not  be  attacked. 

This  arrangement  prolongs  the  life 
between  overhauls  of  the  pump  as  the 
only  working  parts  in  contact  with  the 
gases  are  the  rotor,  blades  and  cylinder 
bore. 


Pipe  fittings  for  cleaning  in  place 

Pipe  fittings  designed  for  the  current 
practice  of  cleaning  pipes  in  place  have 
lx*en  introduced  by  the  .A.P.V'.  Co. 
Ltd.  The  connecting  nut  is  perfectly 
round  and  smooth  so  that  it  cannot  be 
disiissembled  by  unauthorised  persons. 
The  new  fittings  are  said  to  be  lighter, 
cheaper  and  to  occupy  less  space  than 
their  predecessors. 

The  fitting  embodies  a  new  type  of 
union  comprising  a  flanged  ring  built 
of  tapered  rubfx*r  bonded  to  stainless 
steel.  This  ring  locates  concentrically 
and  laterally  on  to  spigots  on  the  liner 
and  male  part,  the  ends  of  the  pipes 
finishing  flush  with  the  spigots.  When 
the  connecting  nut  is  tightened  these 
spigots  lx*ar  on  the  stainless  steel  ring, 
thus  compressing  its  tapered  rubber 
portion.  This  liearing  of  metal  on 
metal  during  the  tightening  process 
gives  a  wholly-controlled  compression 
of  the  rublx*r  which  results  in  a  flush, 
crevice-free  seal  suitable  for  sterili.sa- 
tion  b\’  cleaning  in  place  methods. 


A  special  spanner  is  provided  to  grip 
the  nut  when  disassembly  is  indicated. 
Because  of  the  construction  of  the 
union,  the  nut  cannot  be  over- 
tightened. 

The  new  fittings  employ  the  APV 
Expanded  Joint  principle,  whereby 
pipe  lines  can  be  "  made  to  measure  ” 
on  site  bv  unskilled  labour. 


Fork  trucks  and  attachments 

A  clamp  which  can  be  fitted  to  a 
fork  lift  truck  for  handling  bales, 
wooden  cases,  barrels,  drums,  etc.,  was 
among  the  mechanical  handling  equip¬ 
ment  shown  by  the  Yale  and  Towne 
Manufacturing  Co.  at  the  British  In¬ 
dustries  Fair,  Castle  Bromwich.  Known 
as  the  Rodman  squeeze  clamp  attach¬ 
ment,  it  can  be  fitted  to  all  the 
company’s  fork  trucks. 

Also  shown  were  IVorksaver  fork  lift 
trucks  equipped  vvnth  Duplex  lifting 
cylinders.  These  are  said  to  be  par¬ 
ticularly  useful  to  those  who  want 
trucks  to  operate  in  basements  and  also 
in  conditions  where  the  maximum 
stacking  height  can  be  utilised. 

It  is  claimed  that  manoeuvring  in 
congested  areas  involves  no  extra  work 
for  the  operator  of  the  IVorksaver,  as 
the  drive  units  of  these  trucks  are 
tnounted  on  Timken  taper  roller 
bearers.  A  i6-in.  diameter  ball  bear¬ 
ing  ring  is  set  on  the  same  axis  as  the 
drive  axle,  removing  the  thrust  resis¬ 
tance  to  turning. 

The  company  also  exhibited  their 
IVareltouser  electric  rider  straddle 
truck,  a  side  shift  attachment  for  fork 
lift  trucks  providing  4-in.  of  fork 
movement  on  each  side  of  the  central 
position,  U’izard  and  Pid-lift  electric 
hoists  and  plant  handling  trucks  with 
capacities  of  2-5  tons. 
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Flour  Fomposition  Panel  Formed 


The  Government  has  arranged  for  an 
independent  authoritative  review  of 
the  scientific  and  medical  evidence 
now  available  on  the  differences  in 
composition  and  nutritional  value  of 
flour  of  varying  extraction  rates.  Lord 
Adrian,  P.R.S.,  has  nominated  for  the 
conduct  of  this  review  the  following 
persons : 

Sir  Henry  Cohen,  Professor  of  Medi¬ 
cine.  University  of  Liverpool  (Chair¬ 
man). 

Dr.  L.  J  Witts,  Professor  of  Clinical 
Meilicine,  University  of  Oxford. 

Dr.  J.  H.  Gaddum,  Professor  of 
Materia  Medica,  University  of  Edin¬ 
burgh. 

Dr.  .\.  C.  Chibnall,  formerly  Pro¬ 
fessor  of  Biochemistry,  University  of 
Cambridge. 

Dr.  R.  Morton,  Professor  of  Bio¬ 
chemistry,  University  of  Liverpool. 

The  Panel’s  terms  of  reference  are: 
In  the  light  of  the  scientific  and 
medical  evidence  now  available — 


F.M.C.  subsidiary  formed 

A  subsidiary  company  of  the  Fat- 
stock  Marketing  Corporation,  under 
the  title  F.M.C.  Products  Limited,  has 
been  formed  to  handle  and  market  by¬ 
products  from  the  Corporation’s  own 
slaughtering  operations. 

A  spokesman  of  F.M.C.  said  that 
although  the  Corporation  was  itself 
fully  empowered  by  its  articles  of  as¬ 
sociation  to  perform  the  functions 
allotted  to  the  new  company,  experi¬ 
ence  over  the  last  twelve  months  had 
shown  that  the  formation  of  a  sub¬ 
sidiary  company  would  be  desirable 
from  several  points  of  view. 


D.S.I.R.  may  work  with 
commercial  abattoir 

A  research  unit,  to  be  attached  to  a 
large  commercial  abattoir,  is  being 
planned  by  the  Department  of  Scien¬ 
tific  and  Industrial  Research,  an¬ 
nounced  Dr.  Franklin  Kidd,  the  direc¬ 
tor  of  the  D.S.I.R.,  at  the  recent 
dinner  of  the  Council  of  the  Institute 
of  Meat. 

The  idea,  said  Dr.  Franklin  Kidd, 
was  so  that  the  D.S.I.R.  could  have 
the  chance  of  handling  all  types  of 
meat  and  cattle.  They  had  in  mind 
an  abattoir  of  about  60,000  sq.  ft. 
Because  the  investigation  would  be 
very  closely  tied  up  with  production, 
they  would  probably  also  use  an 
experimental  farm. 


1.  To  determine  the  differences  in 
composition  and  nutritive  value 
between : 

(а) .  National  flour  as  defined  in 
the  Flour  Order,  1953: 

(б) .  Flour  of  extraction  rates  less 
than  National  flour  as  defined  in  the 
Flour  Order,  1953,  to  which  the 
three  token  nutrients  have  been 
restored: 

(c).  Flour  of  extraction  rates  less 
than  National  flour  as  defined  in  the 
Flour  Order,  1953,  to  which  the 
three  token  nutrients  have  not  been 
restored: 
and 

2.  To  advise  whether  any  such  differ¬ 
ences  are  significant  from  the  point  of 
view  of  the  health  of  the  population. 

Persons  or  organisations  wishing  to 
place  evidence  tifore  the  panel  should 
send  it  to  Miss  B.  M.  Shedden,  10, 
Whitehall  Place,  London,  S.W.i,  not 
later  than  July  9. 


New  bakery  at  Newcastle 

Production  and  distribution  of  the 
new  wrapped,  sliced  and  unsliced, 
Procea  loaves  has  started  at  Newcastle. 
The  output  from  Newcastle  will  be 
used  to  supply  surroundmg  areas  with 
the  company’s  new,  small,  wrapped, 
sliced  and  unsliced,  white  and  brown 
loaves. 

The  new  unit  is  at  46,  Heaton  Road, 
Newcastle-on-Tyne,  6,  and  the  depot 
manager  is  Mr.  C.  White. 


Confectionery  course  established 

A  technical  trade  course  in  chocolate 
and  confectionery  manufacture  is  to  be 
held  at  the  Royal  Technical  College, 
Salford,  with  the  support  of  the  Choco¬ 
late  and  Sugar  Confectionery  alliance. 

The  course  begins  in  September  and 
is  designed  to  enable  part-time  stu¬ 
dents,  who  will  be  released  for  one  day 
per  week,  to  sit  for  the  City  and  Guilds 
of  London  Institute  examination  in 
chocolate  and  sugar  confectionery. 

Part-time  instructors  from  the  in¬ 
dustry  are  to  be  engaged  and  the  syl¬ 
labus  will  include :  Sugar  boiling, 
toffees,  caramels,  chocolate  coverings, 
fondant,  cream  centres,  gelatine  work 
and  dry  crystallising,  the  theory  of 
raw  materials  and  applied  sciences. 

Further  details  may  be  obtained 
from  Mr.  H.  Butler  of  the  Royal  Tech¬ 
nical  College,  who  will  be  responsible 
for  the  course. 


No  tough  skins  which  split  in  the  pan  with 
these  new  quick-frozen  Smedley  Irish  pork 
sausages  which  are  already  partly  cooked. 
The  transparent  wrapping  comes  away 
and  in  a  few  minutes  they  are  ready  for 
serving. 

Frozen  sausages 

Smedley’s  are  now  marketing  quick- 
frozen  skinless  Irish  pork  sausages. 
They  are  already  available  in  the  Lon¬ 
don  area  and  national  distribution  is 
under  way. 

This  is  Smedley’s  first  venture  in 
meat  marketing,  although  quick-frozen 
poultry  is  one  of  their  established  lines. 
Made  of  freshly-killed  pork,  the  saus¬ 
ages  are  in  i  lb.  packs  and  take  only 
a  few  minutes  to  prepare.  There  are 
12  equal-size  sausages  to  a  pack  which 
is  priced  2s.  4jd.  to  stockists.  The 
suggested  retail  price  is  2s.  qd.  and 
there  are  20  packs  in  a  case. 

Each  sausage  is  in  a  transparent 
wrapping  and  is  partly  cooked  to 
ensure  preservation  of  quality. 

The  pack  itself  is  a  lidless  rectan¬ 
gular  carton  enclosed  in  transparent 
film  overprinted  with  the  Smedley 
brand  name. 

The  recipe  is  a  "  jealously  guarded 
secret,”  say  Smedley’s. 


Bacon  Publicity  Council 

A  Bacon  Publicity  Council  has  been 
formed  under  the  chairmanship  of  Mr. 
Frank  Hirst,  c.b.e..  r.d.  Its  object 
is  to  promote  the  sale  of  bacon  in  the 
United  Kingdom. 

The  interests  concerned  in  the  cam¬ 
paign  are  the  pig  producers  and  bacon 
curers  in  Great  Britain  and  Northern 
Ireland,  the  exporters  of  bacon  from 
Denmark,  Holland,  the  Irish  Republic 
and  Poland,  and  the  Ministry  of  Agri¬ 
culture,  Fisheries  and  Food. 
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COMPAVY  PROFITS  A\D  PROSPECTS 


Cadbury's  £70  million  sales 

Group  sales  of  Cadbury  Brothers  Ltd. 
rose  from  £59,558,680  to  £70.173*380 
during  the  year  ended  January  i,  1955, 
and,  if  other  subsidiaries  of  the  parent 
company,  British  Cocoa  and  Chocolate 
Co.,  are  added  the  total  sitles  are  raised 
to  £72  5m. 

Reporting  these  figures  in  his  chair¬ 
man’s  statement,  Mr.  L.  J.  Cadbury 
stated  that  even  so  it  was  necessary  to 
ration  the  more  important  lines  during 
1954  ^od  higher  production  could  have 
been  achieved  if  more  local  labour  had 
been  available.  Plans  are  in  hand  for 
still  further  development  at  the  More- 
ton  factory,  estimated  to  cost  £5  5  m., 
where  the  company  hopes  to  be  em¬ 
ploying  1 ,000  people  this  year  on  well- 
mechanised  layouts.  New  sites  for 
rail-head  distribution  depots  have  been 
bought  at  five  centres  with  extensions 
planned  elsewhere.  Outstanding  capi¬ 
tal  commitments  total  approximately 
£i,945.(K)o  (£i,428,(kx)). 

The  price  of  cocoa  was  extremely 
high  and  fluctuated  violently  during 
1954.  From  £365  a  ton  in  December 
1953,  it  rose  to  a  j)eak  of  £550  in  the 
summer  of  1954.  Fortunately  the 
position  was  eased  by  a  good  Brazilian 
crop  and  the  devaluation  there,  while 
America  was  not  an  active  buyer  of 
African  ccxroa.  The  season  finished  in 
consetjuence  at  £300  a  ton  and  thus 
Cadbury  have  been  able  to  reduce 
some  chocolate  prices. 

Record  sales  but  lower  profits 

The  disappearance  of  finxl  ct)ntrols, 
though  responsible  for  a  marked  im¬ 
provement  in  the  supply  and  quality 
of  raw  materials,  has  also  caused  price 
unsteadiness,  calling  for  much  re¬ 
adjustment,  said  Sir  Sydney  Parkes, 
chairman  of  Crosse  and  Blackwell 
(Holdings)  Ltd.,  at  the  recent  annual 
general  meeting.  The  most  significant 
change  for  the  company'  was  the  de¬ 
rationing  of  fats  and  meat,  which  has 
enabled  them  to  restore  the  old  recipes 
upon  which  their  reputation  has  been 
built.  In  the  same  way,  freedom  to 
buy  better  types  of  meat  has  improved 
the  quality  of  their  meat  pr^ucts. 
Oxtail  soup  manufacture  has  increased 
now  that  oxtails  can  Ix'  Ixxight — a 
part  of  the  animal  which  had  almost 
disappeared. 

Warning  his  shareholders  that  this 
year’s  results  were  not  as  gmxl  as  on 
some  previous  occasions,  due  to  the 
new  conditions  in  the  purchase  of  raw 
materials,  to  rising  costs  and  to  in¬ 
creased  competition.  Sir  Sydney  main¬ 
tained  that  while  some  of  these 
experiences  are  unwelcome,  others  are 
stimulating  and  healthy  leading  to 
fresh  endeavours  and  greater  efficiency. 
The  only  effective  answer  to  the  prob¬ 
lem  of  rising  costs  was  larger  sales,  and 
the  sales  of  the  group  have  exceeded 


previous  records  though  the  increase 
has  not  been  enough  to  offset  the 
diminished  margin  of  profit.  Most 
sales  were  good  though  the  chocolate 
section  experienced  a  set-back. 

The  trading  profit  in  the  consoli¬ 
dated  profit  and  loss  account  for  the 
year  ended  December  31,  1954,  amoun¬ 
ted  to  £1,117.757,  and  after  providing 
for  all  expenses,  but  before  taxation, 
the  total  was  £988,740  compared  with 
£1,11)9,177  in  1953.  The  net  profit  for 
the  year  was  £446,670,  being  £66,846 
less  than  in  1953. 

New  buildings  have  been  erected  at 
Peterhead  to  give  more  warehouse 
space  for  maturing  the  heavier  pack  of 
Scottish  canned  herrings  and  kippers, 
and  at  Colchester  a  6-acre  site  has  been 
acquired  for  the  erection  of  a  factory 
to  replace  the  leasehold  premises  held 
at  present. 

Bigger  profit  for  Lyons 

J.  Lyons  and  Co.  Ltd.  report  that 
their  net  profit  for  the  year  ended 
March  31,  1955.  rose  to  £7^8,336 
(£686,1)14).  A  final  ordinary  dividend 
of  3s.  (xl.  per  £i  unit  (making  4s.  (xl. 
jx'r  £1  unit  for  the  year)  was  proposed. 


Good  year  for  fisheries 

Last  year's  bad  weather,  though  it 
adversely  affected  many  fcxxl  manu¬ 
facturers,  helped  to  increase  the 
aggregate  net  profit  of  Associated 
Fisheries  Ltd.  to  £174,664  from 
£134,080  for  the  previous  year.  Re¬ 
viewing  the  year  at  the  annual  general 
meeting,  Mr.  W.  A.  Bennett,  chairman 
and  managing  director,  said  that 
shorter  trips  were  made  and  jx*ricxls  of 
excessive  heat  were  not  faced  so  that 
the  quality  of  the  fish  was  improved. 
.\nother  factor  favouring  sales  was  the 
revised  price  structure  of  meat  and 
bacon,  as  for  years  the  fish  trade  has 
had  to  face  an  uneven  struggle  with 
these  two  heavily  subsidised  fixxls. 

During  the  year  the  catch  increased 
by  3,000  tons  to  a  total  of  374,000 
tons,  and  as  a  result  of  the  improved 
demand  the  quantity  unsold  fell  by 
about  15, (XX)  tons  so  that  the  con¬ 
sumption  actually  rose  by  about 
i8,(xx)  tons.  There  is  an  average  ship- 
side  price  of  approximately  5d.  per  lb. 
for  all  distant  water  fish  landed  at  the 
Humber  ports  as  against  4 -fid.  in  the 
previous  year. 

Molasses  profits 

Although  the  gross  profits  for  the 
United  Molasses  Co.  Ltd.  were  slightly 
lower  than  last  year,  net  profits  were 
slightly  higher,  announced  Mr.  G.  \V. 
Scott,  the  chairman,  in  his  report  for 
the  year  ended  Decemtx*r  31,  1954. 
The  combined  gross  profits  of  the  com¬ 
pany  and  its  proportion  of  subsidiary 


companies’  profits  amounted  to 
£4*313.573  in  1954  compared  with 
£4,946,906  for  the  previous  year. 
However,  the  net  profits  show  a  small 
increase  from  £1,277,873  in  1953  to 
£1.319.427  in  1954- 

Molasses  prices  remain  relatively 
stable  and  reasonable  and  these  condi¬ 
tions  were  largely  responsible  for  in¬ 
creased  consumption. 

Increasing  competition  from  syn¬ 
thetic  alcohol  is  affecting  the  demand 
for  molasses  for  distillation  and  the 
manufacture  of  solvents,  though  this 
has  substantially  increased.  However, 
the  chairman  is  confident  that  con¬ 
stantly  rising  demand  for  cattle  feed 
will  offset  the  anticipated  reduction  in 
the  use  of  molasses  when  the  new 
synthetic  capacity  is  operating. 


Salty  facts 

There  is  something  about  table  salt 
that  gives  it  an  importance  out  of  all 
relation  to  the  value  of  the  trade,  says 
Mr.  \V.  Arnold  Innes,  the  chairman  of 
Cerebos  Ltd.  Mr.  Innes,  who  was  re¬ 
porting  to  shareholders  at  the  annual 
general  meeting,  went  on  to  say  that 
the  importance  of  table  salt  causes 
schemes  to  be  proposed  requiring  sub¬ 
stantial  capital  investment  merely  for 
the  purpost'  of  refining  locally  a 
moderate  quantity  of  pre-packed  table 
salt,  which  can  be  imported  upon 
much  more  favourable  terms. 

Cerebos  Ltd.  realise  the  danger  of 
relying  to  an  undue  extent  upon  any 
one  product  and  are  broadening  the 
basis  of  their  business. 


Dutch  margarine  sales  rise 

Satisfactory  sales  during  1954 
reported  by  V’an  den  Bergh’s  en  Jur¬ 
gens’  Fabrieken  N.V.  Improvements 
in  their  leading  brand  of  margarine 
Blue  Band  resulted  in  greater  sales. 
In  spite  of  the  severe  competition  in 
cooking  fats  they  improved  the  posi¬ 
tion  of  their  DUiniant  brand,  and  ex¬ 
ports  of  margarine,  margarine  with 
butter  added  and  other  edible  fats  in¬ 
creased.  Margarine  was  de-rationed  in 
Finland  early  in  the  year,  which 
helped  sales,  and  in  Belgium  sales  of 
Planta,  a  quality  margarine,  were 
satisfactory  without  substantially 
affecting  sales  of  other  brands.  Sales 
of  bakery  margarine  and  fats  in  Bel¬ 
gium  also  increased. 

The  meat  products  factory  at  Oss 
had  to  be  enlarged  because  of  greater 
sales  and  rising  exports  to  the  U.S. 
and  to  the  U.K. 

The  demand  for  Royco  soups  con¬ 
tinued  to  grow,  particularly  in  Bel¬ 
gium  where  a  vegetable  soup  was 
successfully  introduced. 

The  net  profit  for  1954  was  FI. 
8,654.314  (FI.  7,861). 5()o). 
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Vacuum  Sealing  Demonstrated 

Members  of  the  British  Food  Manufacturing  Industries  Research  Association  watching 
a  demonstration  by  Thos.  Hunter  and  Co.  Ltd.  at  the  Association's  laboratories.  They 
were  shown  machines  for  vacuum-sealing  glass  packs  by  steam  injection.  While  the 
demonstration  was  arranged  primarily  for  pickle  manufacturers,  other  products  such 
as  Jam  and  mincemeat  were  included.  The  use  of  the  standard  Omnia  sea!  and  the 
Ambassador  cap  were  both  demonstrated. 


APPOIMMEVTS  AND  RETIREMENTS 

Mr.  T.  E.  Phipps  has  been  appointed 
manager  of  the  cooked-meat  and  can¬ 
ning  department  at  the  Willesden 
factory  of  T.  Wall  and  Sons  (Meat 
Products)  Ltd.  He  was  formerly  em¬ 
ployed  by  H.  J.  Heinz  and  Co.,  Ltd., 
as  management  trainee  and  depart¬ 
mental  manager,  and  subsequently 
took  up  an  appointment  at  the  Lowes¬ 
toft  factory  of  Beechams  Fotxls,  Ltd., 
where  he  became  assistant  factory 
manager. 

* 

Blaw  Knox  Ltd.  announce  that  Mr. 
John  Chaplin,  a.m.i.mech.e.,  has 
joined  the  executive  staff  of  the  com¬ 
pany's  chemical  plants  department. 
This  department  was  inaugurated  in 
1954  to  manufacture  in  Britain  the 
Buflovak  range  of  evaporation  equip¬ 
ment  which  was  previously  only  avail¬ 
able  from  America. 

* 

Mr.  David  I.  King,  editor  of  The 
British  Steelmaker  and  of  The  Master 
Builder,  has  joined  the  ITiited  Steel 
Companies  Ltd.  as  technical  press 
officer.  He  will  be  responsible  to  Mr. 
Charles  Hervey,  public  relations 
officer,  and  will  supply  information  on 
the  company’s  activities  to  the  trade 
and  technical  press,  .^t  a  later  stage 
he  will  take  over  the  editorship  of  a 
new  house  journal  to  be  launched  in 
September  under  the  title  of  “  News 
from  United  Steel.” 

* 

Mr.  A.  C.  Sharwood  and  Mr.  N.  P. 
Machin,  chairman  and  deputy  chair¬ 
man,  and  joint  managing  directors  of 
Sami.  Hanson  and  Son  Ltd.,  have  been 
elected  directors  of  the  St.  Martin  Pre¬ 
serving  Co.  Ltd. 

At  the  same  time  Mr.  P.  A.  J.  Ham¬ 
mett,  chairman,  and  Colonel  W.  M. 
Tickler,  M.c.,  joint  managing  directors 
of  St.  Martin  Preserving  Co.  Ltd., 
have  joined  the  board  of  Sami.  Hanson 
and  Son  Ltd.  These  elections  have 
been  made  to  facilitate  the  investiga¬ 
tion  into  and  trial  of  co-operative 
working  between  the  two  companies. 

* 

Dr.  F.  H.  Banfield,  director  of  re¬ 
search,  British  Food  Manufacturing 
Industries  Research  Association,  has 
been  re-elected  a  member  of  the  Coun¬ 
cil  of  the  Institute  of  Meat.  He  has 
also  been  elected  treasurer  of  the 
Microbiological  Group  of  the  Society  of 
Chemical  Industry. 

Dr.  Banfield  is  responsible  for  carry¬ 
ing  out,  through  his  Association,  re¬ 
searches  into  a  wide  range  of  manufac¬ 
tured  foods  including  bakers’  prepared 
materials,  cocoa  and  chocolate,  jam, 
margarine  and  compound  fats,  meat 
and  fish  products,  pickles  and  sauces, 
sugar  confectionery  and  miscellaneous 
products  such  as  jelly  tablets,  starch 
and  flour  preparations,  and  lemon 
curd. 


Food  men  honoured 

Sir  Geoffrey  Heyworth,  chairman  of 
Unilever  Ltd.,  was  made  a  baron 
in  the  Birthday  Honours  list  published 
recently.  Dr.  Alexander  Fleck,  chair¬ 
man  of  I.C.I.  Ltd.,  became  a  K.B.E. 
Other  awards  of  interest  to  the  food 
industries  are  given  below. 

C.B.E. 

H.  W.  Clements,  managing  director. 
United  Dairies  Ltd.:  T.  G.  A.  Hen¬ 
derson,  manager  and  secretary,  Scot¬ 
tish  Milk  Marketing  Board;  G.  Chip- 
perfield,  chairman  British  Oil  and 
Cake  Mills  and  director,  British  Edible 
Oils. 

O.B.E. 

A.  H.  Philpot,  chairman  and  man¬ 
aging  director,  British  Feeding  Meals 
Co.  Ltd.,  chairman  of  A.  H.  Philpot 
and  Sons,  Milk  Powder  Pool,  S.M.P. 
Milk  Products  Co.  Ltd.,  and  Scottish 
Milk  Powder  Co.  Ltd.;  J.  C. 
MacDonald,  chief  technical  officer, 
British  Sugar  Corp.  Ltd. 


Faraday  Society  to  discuss  enzy  mes 

A  general  discussion  on  ”  The  physi¬ 
cal  chemistry  of  enzymes  ”  is  to  be 
held  by  the  Faraday  Society,  under 
the  chairmanship  of  Prof.  R.  G.  W. 
Norrish,  f.r.s.,  the  president  of  the 
society.  The  discussion  will  be  at  the 
University  Laboratory  of  Physiology, 
Oxford,  from  August  10-12. 


Instrument  company's  **At  Home" 

As  in  previous  years,  the  Cambridge 
Instrument  Co.  recognised  its  long  and 
close  association  with  the  University 
of  Cambridge  by  holding  an  "  At 
Home  ”  recently,  for  which  invitations 
were  issued  to  the  professors,  teaching 
staff,  research  students  and  senior  men 
taking  science  subjects  in  the  Univer¬ 
sity.  Some  600  accepted  the  invitation 
of  the  management  and  visited  the 
works  on  the  two  days,  when  all  sec¬ 
tions  of  the  factory  and  research  de¬ 
partments  were  open  for  inspection  and 
a  number  of  interesting  demonstrations 
were  in  progress. 


Spillers  to  be  bakers 

Spillers  Ltd.,  the  animal  food  manu¬ 
facturers  and  one  of  the  largest  millers 
in  this  country,  are  to  extend  their 
interests  in  the  baking  industry.  The 
announcement,  which  was  made  by 
Mr.  \V.  D.  Vernon,  the  chairman,  in 
his  report  for  the  year  ended  January 
31,  1955,  follows  a  similar  announce¬ 
ment  by  Mr.  J.  Arthur  Rank  at  his 
company’s  general  meeting  in  January. 

Continued  progress  has  been  made 
in  the  group’s  animals  foods  trade  and 
to  meet  the  growing  demand  for  these 
products,  the  new  Hull  plant  is  being 
brought  into  production  while  major 
extensions  are  being  carried  out  to 
manufacturing  capacity  at  London 
and  Birkenhead. 
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Erections  and  Extensions 

The  construction  of  a  new  fish  meal 
factory  on  the  site  of  the  former  Craig 
Colliery,  Drybridge,  Ayr,  is  planned 
by  TrcM»n  Fishing  Co..  Ltd.  The  pro¬ 
ject  has  been  approved  in  principle  by 
Ayr  County  Council. 

« 

W.  C.  Robertson  (Carlisle),  Ltd.. 

are  having  a  new  bakehouse  factory 
erected  at  Harraby,  Carlisle. 


Danish  Uacon  Co.  (Industries).  Ltd., 
plan  to  establish  a  new  factory  and 
offices  at  Whitton  White  House  Light 
Industrial  Estate,  Ipswich,  Suffolk. 

• 


Farley’s  Infant  Food.  Ltd.,  are 
planning  to  erect  extensions  to  their 
factory  at  Torr  Lane,  Plymouth, 
Dt'von. 

* 

Seribhans-Kemp  (Scotland).  Ltd., 
bakers,  have  had  plans  submitted  for 
the  construction  of  a  new  storage 
depot  at  British  Railways  Terminus, 
Paisley  Road,  Gla.sgow,  C.5. 

* 

Hilsiand  Bros..  Ltd.,  plan  to  provide 
a  mezzanine  floor  and  a  new  biscuit 
loading  bay  at  Hydepark  Bakery, 
Hydepark  Street,  Glasgow,  C.j. 


Borwick's  under  new  management 

“  Green’s  of  Brighton,”  manufac¬ 
turers  of  sponge  mixtures,  have  bought 
control  of  the  113-year-old  company 
George  Borwick  and  Sons  Ltd.,  baking 
powder  manufacturers.  The  two  firms, 
who  are  among  the  oldest  family  food 
companies  in  Britain,  will  remain  in¬ 
dependent  producers. 

The  new  board  of  George  Borwick 
and  Sons  Ltd.  will  be  under  the  chair¬ 
manship  of  the  Hon.  George  Borwick. 
a  great-grandson  of  the  founder,  and 
will  include  three  members  of  the 
Green  family. 


Search  for  ‘*Mr.  Salesman** 

”  Just  to  prove  how  good  British 
salesmanship  is  today,  I  should  like  to 
try  and  find  during  my  year  of  office 
the  man  or  woman  who  can  justly 
claim  to  lx*  ‘The  Perfect  Salesman’. 
After  all,  today  we  are  continually 
having  contests  for  various  beauty 
queens.  Let  us  now  find  ‘  Mr. 
Salesman’.  I  am  sure  we  need  look  no 
further  than  our  iS.ooo  membership, 
and  I  should  be  delighted  to  present  a 
cup  to  the  successful  applicant.”  This 
offer  was  made  by  Col.  M.  W.  Bat¬ 
chelor,  chairman  of  Batchelors  Peas 
Ltd.,  when  he  was  re-elected  president 
of  the  United  Commercial  Travellers’ 
Association  at  Harrogate  on  May  30. 


OBITER  DICTA 

0  Debutante  Sara  Buxton 
gobbled  up  her  partner’s  carna¬ 
tion  as  she  danced.  —  Evening 
Standard. 

9  Bakers  are  a  baffied  and  be¬ 
wildered  bunch  of  people. — 
Speaker  at  Bolton.  National 
.4ssoi'iation  of  Bakers. 

9  .A  girl  can’t  sulk  when  she’s 
sucking  a  pear-drop.  —  Dame 
Lilian  Barker,  former  governor 
of  .iylesbury  Borstal  Institution. 

9  When  we  were  youngsters  we 
asked  ”  Hi,  Mom,  what’s  cook¬ 
ing.^”  Today’s  youngster  asks 
”  Hi,  Mom,  what’s  defrosting?” 
— Quick  Frozen  Foods. 

^  Why  are  street-comer  orators 
traditionally  supposed  to  speak 
from  soap-boxes  ?  What  is  wrong 
with  orange-boxes? — Letter  in 
Evening  News. 

9  If  the  ice-cream  merchants 
with  their  fancy  bells  could  be 
cleared  away,  a  lot  of  litter 
would  vanish. — Village  Council¬ 
lor,  Shenley,  Herts. 

0  Fishmongers  and  butchers, 
who  often  work  in  the  cold  and 
damp,  are,  strangely,  apparently 
immune  from  rheumatism. — Dr. 
Currie,  of  the  Empire  Rheuma¬ 
tism  Council. 

0  I  would  like  housewives  to 
learn  that  pork  can  be  good 
when  there  isn’t  an  ”  R  ”  in  the 
month.  —  Sir  James  Scott 
Principal  Scientific 
(Officer,  Ministry  of  .-{griculture. 

0  What  has  happened  to  the 
all-powerful  smell  of  brewing  one 
used  to  meet  near  every  brewery 
before  the  war?  Is  the  answer  in 
the  laboratory? — Letter  in  Daily 
Express. 

9  So  far  as  I  can  ascertain  no 
council  in  this  country  is  hand¬ 
ling  gut  or  tripe.  Are  we  then 
to  be  the  first  to  venture  in  a 
field  where  others  fear  to  tread? 
— Sunderland  Town  councillor. 

%  There  are  a  thousand  ways  to 
make  tea,  from  the  earnest 
double-teapot  system  of  the  best 
ccxjkery  books  to  drumming-up 
in  a  pannikin  with  a  matchstick 
floating  to  absorb  the  smoke. — 
Glasgow  Herald. 

9  The  penny  post  has  gone,  so 
has  the  penny  fare.  The  pennv- 
in-the-slot  is  empty  and  the 
penny  dreadful  is  under  the  ban. 
Now  the  penny  bun  is  under 
doom.  These  are  the  end  con¬ 
vulsions  of  a  great  era. — George 
Schwartz  in  the  Sunday  Times. 


New  engineering  company 

Mr.  E.  L.  Smith,  until  recently  sales 
manager  of  Burnett  and  Rolfe  Ltd., 
and  formerly  associated  with  APV’  Co. 
Ltd.  for  many  years,  has  formed  a 
company  known  as  Leonard  Smith 
(Engineers)  Ltd.  The  offices  are  at 
.Abford  House,  Victoria,  S.W.i,  and 
telephones  Victoria  2973  4.  This  com¬ 
pany  will  undertake  design  and  fab¬ 
rication  of  plant  for  the  chemical, 
brewery,  foodstuffs  and  dairy  indus¬ 
tries,  particularly  in  the  less  common 
materials  such  as  stainless  steel,  nickel, 
etc. 


Wholesale  grocers’  meeting 

The  wholesale  grocer  has  a  service  to 
sell  to  the  food  manufacturer  and  re¬ 
tailer,  according  to  Col.  A.  A.  Johnson, 
speaking  at  his  inauguration  as  presi¬ 
dent  of  the  National  Federation  of 
Wholesale  Grocers.  The  service  is  dis¬ 
tribution  which.  Col.  Johnson  declares, 
is  a  specialist  job,  pointing  out  that  to 
reach  every  single  retail  outlet  in 
Britain,  no  matter  how  inaccessible, 
the  wholesaler’s  services  are  indispens¬ 
able.  The  only  way  to  reduce  costs 
would  be  for  manufacturers  and  whole¬ 
salers  to  co-ordinate  their  work  as  fully 
as  possible. 

Members  were  urged  to  co-operate 
with  the  Federation’s  costing  scheme, 
and  the  establishment  of  a  central 
clearing  house  was  announced. 


Hygienic  salt  handling 

Imperial  Chemical  Industries’  Salt 
Division  are  not  accepting  customers’ 
bags  for  refilling.  This  decision,  an¬ 
nounced  in  the  directors’  report  for 
1054,  was  taken  in  conjunction  with 
other  members  of  the  British  Salt 
Federation  and  is  held  to  be  an  im¬ 
portant  step  towards  the  more  hygienic 
handling  of  foodstuffs. 

The  report  announces  that  sales  of 
salt  were  greater  last  year  than  in  1953 
and  that  the  Division’s  production 
efficiency  had  increased.  Of  the  two 
special  grades  of  vacuum  salt,  granular 
salt  is  now  firmly  established,  and 
dendritic  salt,  which  was  released  for 
the  home  market  last  year,  has  aroused 
considerable  interest. 

The  more  modern  and  efficient 
vacuum  plant  method  of  salt  manufac¬ 
ture  continued  to  replace  the  open- 
pan  process.  As  part  of  this  replace¬ 
ment  policy,  the  Middlesbrough  works 
was  closed  down  and  those  employees 
who  wished  were  transferred  to  Bil- 
lingham  or  Wilton.  Other  open-pan 
works  were  fitted  with  mechanised 
stokers  to  replace  hand-firing,  with  a 
consequent  increase  in  efficiency  and  a 
decrease  in  smoke  production. 

A  new  drying  plant  and  improved 
loading  arrangements  for  dried  vacuum 
salt  at  Weston  Point  Works  were  com¬ 
pleted  and  dried  salt  can  now  be 
loaded  in  bulk  into  road  vehicles. 
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Food  Xews  Overseas 


European  dried  fruit  trade 

Imports  of  raisins  and  currants  into 
Western  European  countries  during 
1954  reached  258,221  tons,  maintaining 
the  high  level  of  the  previous  year, 
when  256,203  tons  were  imported, 
reports  Fruit  Intelligence  published  by 
the  Commonwealth  Economic  Commit¬ 
tee.  U.K.  purchases  were  slightly 
reduced  from  161,838  to  148,378  tons, 
but  were  offset  by  increased  imports 
into  Western  Germany,  the  Nether¬ 
lands,  France  and  Sweden.  The  ten 
specified  countries  imported  40,860 
tons  of  prunes,  more  than  half  as  much 
again  as  in  1953  and  only  3,000  tons 
less  than  in  1952.  U.K.  receipts 
showed  a  fourfold  increase  while  the 
sharp  rise  in  German  imports  more 
than  compensated  for  the  decline  of 
the  French.  Total  imports  of  figs 
showed  some  recovery  compared  with 
1953,  but  at  36,018  tons  remained  less 
than  in  1952  when  38,844  tons  w’ere 
imported.  France  and  Western  Ger¬ 
many  were  again  the  largest  markets, 
but  British  imports  continued  to  de¬ 
cline  and  were  only  a  third  as  much 
as  in  1952. 


S.  African  fish  canning  research 

The  treatment  of  rock  lobster  by 
dipping  in  dilute  citric  acid  solution 
before  canning  has  been  investigated 
following  reports  that  the  quality  of 
canned  crab  was  improved  in  this  way. 
Announcing  the  tests,  the  South 
African  Fishing  Industry  Research 
Institute  reports  that  test  packs 
showed  a  very  slight  improvement  in 
colour  shortly  after  canning,  while 
other  qualities,  such  as  texture,  odour 
and  flavour,  were  unaffected.  Storage 
tests  are  in  progress. 

Other  experimental  work  on  canning 
tested  the  relative  merits  of  v’acuum- 
sealing  and  exhausting.  No  differences 
were  found  after  four  months’  storage 
and  it  w’as  concluded  that  either 
method  is  suitable  for  high  quality 
products. 

Investigations  on  the  best  methods 
of  storing  rock  lobster  before  canning 
showed  that  raw  flesh  keeps  better 
than  cooked  flesh  under  similar  condi¬ 
tions,  while  tails  alone  stored  better 
than  raw  w'hole  fish.  All  samples  with¬ 
stood  storage  at  room  temperature  and 
at  32*  F.  for  18  hr.  but  only  raw  tails 
withstood  storage  for  48  hr.  at  32°  F. 
Storing  pre-cooked  tails  in  sea  water 
and  crushed  ice  resulted  in  loss  of 
flavour  and  texture,  though  no  signs 
of  spoilage  were  seen. 

The  method  of  grading  frozen  rock 

Food  Manufacture — July,  1955 


lobster  tails  for  export  has  been  re¬ 
vised  by  the  South  African  Frozen 
Rock  Lobster  Packers  (Pty.)  Ltd. 
Grades  are  no  longer  to  be  determined 
by  the  number  of  tails  per  case  but 
by  weight. 

Research  on  the  chilling  of  pilchards 
before  canning  indicates  that  there  are 
at  least  four  or  five  different  methods 
of  chilling  pilchards  which  are  com¬ 
mercially  satisfactory.  Celling  fish 
after  cutting  and  evisceration  appears 
to  be  cheaper  than  chilling  whole  fish 
if  the  layout  of  the  cannery  permits 
the  installation  of  extra  cutting  ma¬ 
chines  and  buffer  holding  tanks.  Chill¬ 
ing  whole  fish  by  direct  refrigeration 
of  circulating  water  has  the  advantage 
of  causing  little  disturbance  to  existing 
plant  layout.  The  addition  of  crushed 
or  flaked  ice  to  the  fish  holding  tanks 
involves  low  expenditure  and  reason¬ 
able  working  costs.  Pilchards  chilled 
in  the  cannery  to  35°  F.  or  lower  can 
be  kept  in  good  condition  for  two  days. 
Investigations  are  now  being  made  on 
the  possibility  of  preserving  quality  by 
cooling  soon  after  catching. 


Smaller  yield  of  whale  oil 

Nine  Norwegian  expetlitions  in  the 
Antarctic  produced  a  total  of  802,171 
barrels  of  whale  oil  compared  with 
c)6o,2I2  barrels  last  season.  This  year's 
output  is  equal  to  about  137,000  tons. 


First  Iraqi  processed  dates 

A  modem  date  fumigation  and  pack¬ 
ing  house,  built  in  Baghdad  under  the 
advice  and  assistance  of  an  expert  ap¬ 
pointed  by  the  Food  and  Agriculture 
Organisation  and  equipped  with  Iraqi 
personnel  and  funds,  has  started  pro¬ 
duction. 

The  expert  first  arrived  in  Iraq  in 
September,  1952,  and  surveyed  the 
country’s  needs.  Orders  for  equipment 
and  cartons  were  placed  in  1953  when 
work  on  the  buildings  w’as  also  started. 
By  the  end  of  the  year  equipment 
began  to  arrive,  and  the  plant  was  com¬ 
pleted  by  May,  1954.  I"  September 
of  the  same  year,  the  harvest  started 
and  the  first  processed  Iraqi  dates 
packed  to  modem  hygienic  standards 
began  to  appear. 

The  plant  is  expected  to  process 
4. OCX)  tons  of  dates  each  year  for 
internal  consumption  and  export. 
Another  plant,  with  an  annual  capacity 
of  8,<xx>  tons,  is  to  be  started  in  Basra. 
Experiments  are  to  be  made  on  the  pro¬ 
duction  of  an  animal  feed  from  the 
by-prexiucts. 


German  food  exhibition 

From  October  1-9,  the  city  of 
Cologne  will  be  the  scene  of  "Anuga,” 
the  General  Exhibition  of  Provisions 
and  Fine  Fcxxls.  This  biennial  exhibi¬ 
tion  was  held  in  Cologne  in  1951  and 
again  in  IQ53.  In  addition  to  numerous 
individual  exhibitors  from  Europe  and 
overseas,  to  date  14  countries  have 
already  booked  exhibition  space  for 
collective  displays  (totalling  over 
60,000  sq.  ft.).  The  exhibition  will  in¬ 
clude  a  packaging  display  for  which 
over  no  firms  from  all  branches  of  the 
packing  industry  have  booked  space. 


Bihar  State's  new  dairy 

The  foundation  stone  of  the  Poison 
Mcxlel  Dairy,  Patna,  India,  was  laid 
recently  by  the  Minister  of  Develop¬ 
ment  (Co-operative  and  Animal  Hus¬ 
bandry)  of  Bihar. 

The  new  mcxlel  dairy,  which  has 
been  planned  in  consultation  with  the 
A.P.V.  Engineering  Co.  Ltd.  of  Cal¬ 
cutta,  is  expected  to  go  into  produc¬ 
tion  in  about  18  months.  It  will  be 
under  the  working  management  of  Mr. 
Sen  Gupta,  who  was  employed  in  the 
milk  prcxlucts  department  of  United 
Dairies  Ltd.  in  England  during  the 
war. 

Plant  supplied  to  equip  the  dairy 
includes  an  API”  2-vessel  type  S2 
cream  treatment  unit  for  the  pasteur¬ 
isation  and  deodorisation  of  cream, 
APV-Heil  refrigerated  tanks  for  cream 
storage,  and  two  50- box  Anderson 
chums.  The  outlay  on  the  new  enter¬ 
prise  is  estimated  at  some  2  million 
mpees  ({150,000). 


Food  surplus  buys  strategic 
materials 

By  bartering  its  surplus  agricultural 
commodities  with  foreign  countries, 
the  U.S.  Department  of  Agriculture 
has  acquired  strategic  and  critical 
materials  worth  almut  $53,352,cxx> 
(about  {ig-os  million).  The  acquisi¬ 
tions  which  were  made  by  the  Com¬ 
modity  Credit  Corporation  were  made 
in  the  first  ten  months  of  the  fiscal 
year  ending  June  30,  1955.  The  De¬ 
partment  negotiated  contracts  abroad 
for  surplus  commodities  worth  a  total 
of  $211,474,000  0^75-5  m.).  Of  this 
amount  $82,182,000  of  farm  products 
had  been  exported  up  to  the  end 
of  April,  including  wheat  worth 
$75,016,000,  maize,  flaxseed,  sorghums, 
cottonseed  oil,  barley  and  oats  in 
smaller  amounts. 
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Synthetic  resin  adhesives 

Synthetic  resin  adhesives  will  be 
shown  by  National  Adhesives  Ltd.  at 
the  Tenth  International  Printing  Ma¬ 
chinery  and  .\llied  Trades  Exhibition 
(“  I|H*x  ”)  to  be  held  at  Olympia  from 
July  5  to  i5.  They  include  Eva-lok 
synthetic  re-moistening  adhesives  for 
enVelojH-s,  packets,  etc.,  which  resist 
bUxrking  in  hot  damp  climates.  Other 
adhesives  to  Ix'  shown  are  for  show¬ 
cards,  transfers,  transparent  film 
laminations  and  windows. 


**  Diolam  ’’  biscuit  wrapper 

The  first  application  of  multi-colour 
printed  Diolam  —  laminated  cellulose 
film  with  “  sandwich  print  ”  —  to  the 
wrapping  of  biscuits  is  that  adopted  by 
R.  Middlemass  and  Sons  Ltd.,  Edin¬ 
burgh,  for  the  wrapping  of  their  Briga- 
doon  shortbread  biscuits.  The  design 
includes  a  coloured  “  shot  ”  from  the 
M.G.M.  film  “  Brigadoon.”  The  clean, 
gloss  pink  of  the  right  panel  of  the 
wrapper,  which  bears  distinctly  the 
name  of  the  product,  contrasts  pleas¬ 
antly  with  the  more  detailed  left  panel, 
which  includes  a  green  and  red  tartan 
design  as  well  as  a  four-colour  half-tone 
scene  from  the  film. 

The  wrapper  was  manufactured,  de¬ 
signed  and  printed  by  Transparent 
PajK'r  Ltd. 


Polythene  film  for  bananas 

What  is  believed  to  be  the  largest 
single  order  for  British-made  polythene 
film  ever  placed  was  recently  given  to 
the  Metal  Box  Co.  by  the  Banana 
Board  of  Jamaica.  This  provides  for 
the  supply  of  some  lo  tons  of  Dtolhene 
(polythene  film)  a  week  to  banana 
plantations  in  Jamaica,  where  it  will 
be  ust*d  to  wrap  the  entire  banana 
output  of  the  Colony. 

Some  12  million  stems  of  bananas 
are  imported  into  the  U.K.  from  Ja¬ 
maica  annually.  The  U.K.’s  other 
chief  sources  of  supply  are  the  British 
Camercxms,  which  sends  atK)ut  6  mil¬ 
lion  stems  a  year,  and  Dominica, 
Grenada,  St.  Lucia,  and  St.  V'incent, 
which  together  account  for  approxi¬ 
mately  2  million  stems.  All  the  bananas 
coming  into  the  U.K.  from  these  areas 
will  shortly  lx*  wrapped  in  Diothene. 
The  wrapping  of  Ixinanas  has  thus,  in 
the  course  of  the  la.st  twelve  months, 
become  for  the  time  Ix'ing  the  largest 
single  use  for  polythene  film  in  this 
country. 


Packed  liver 

Liver  sales  increased  by  3o'*|,  in  the 
first  two  months  following  the  intro¬ 
duction  of  a  new  packaging  method  by 
Market  Basket  Corporation  of  New 
York.  According  to  Modern  Packaging, 
the  corporation  found  that  the  pack¬ 
ages  of  liver  offered  in  their  self-service 
store  were  usually  messy  or  uninviting 
and  customers  were  afraid  of  staining 
their  clothes. 

The  new  package  is  a  i6-oz.  plastic 
coated  paper  container  capped  with  a 
clear,  rigid,  injection-moulded  poly¬ 
styrene  cover. 

The  new  method  of  packaging,  in¬ 
cluding  the  cost  of  the  container,  cover, 
filling,  weighing,  pricing  and  placing 
cov«r  is  said  to  be  37%  below  that  of 
the  old.  The  container  iind  lid  also 
provides  safe  storage  in  the  home  for  a 
week. 

Encouraged  by  the  success  of  this 
scheme,  the  corporation  are  now  pack¬ 
ing  other  slow-selling  items  in  the 
containers,  including  pork  sausages. 


Photogravure  for  food  cartons 

Odourless  inks  are  used  in  the  Vel- 
vetone  photogravure  printing  process 
developt'd  by  Hunt  Partners  Ltd.,  so 
avoiding  the  characteristic  smell  which 
normally  precludes  the  use  of  photo¬ 
gravure  on  food  cartons,  in  spite  of  its 
superiority  to  other  printing  methods. 

Another  advantage  is  that  minor 
alterations  —  such  as  dates,  prices, 
flavours,  etc.  —  to  the  main  design 
can  l)e  made  on  the  run,  where  nor¬ 
mally  the  plate  for  photo-litho  re¬ 
production  would  need  alteration,  or  a 
fixed  quantity  would  have  to  be 
ordered.  It  is  said  that  on  long  runs 
the  process  is  not  only  the  best  but 
often  the  cheapt'st. 

Extreme  precision  is  claimed  for  the 
process  so  that  minute  deviations  in 
cut,  which  would  make  a  carton  un¬ 
usable  on  a  filling  or  wrapping  machine, 
are  avoided.  Faster  delivery  is  also 
claimed  as  the  process  is  continuous. 
Rotary  dies  are  fitted  to  high-output 
machines  which  cut  the  board,  print  it 
in  multiple  colours,  and  strip  it  straight 
from  the  reel  in  one  operation.  Grease¬ 
proof  linings  can  be  added  at  the  sjime 
time. 

Hunt  Partners  Ltd.,  who  have  spent 
many  years  in  pioneering  and  develop¬ 
ing  their  process,  manufacture  their 
own  machines,  cutting  dies  and  inks. 
Among  some  of  the  famous  national 
users  of  their  Velvetone  cartons  are 
Bibby-Trex,  Lyons,  Meredith  and 
Drew,  Scribbans,  Tate  and  Lyle,  and 
Ryvita. 


Redesigned  bottle  for  Kep  sauce,  with  wide 
neck  for  easy  pouring  and  finger-grip  base. 


Sauce  bottle  re-styled 

Following  the  recent  re-designing  of 
Maconochie’s  tomato  ketchup  bottle, 
the  container  for  the  firm’s  Kep  sauce 
has  now  been  reshaped  on  similar  lines. 
The  new  bottle,  without  shoulder,  with 
a  wide  neck  for  easy  pouring  and  with 
a  practical  finger-grip  base,  w'as  de¬ 
signed  by  \V.  S.  Crawford  Ltd. 

The  bottles  have  a  distinctive  label 
embodying  the  name  Kep  in  the  fa¬ 
miliar  Maconochie  red  diamond. 


Plastic  wrapping  films 

Transparent  wrapping  film  w'ith 
“  breathing”  properties  was  among  the 
plastics  displayed  by  British  Celanese 
Ltd.  at  their  private  exhibition  re¬ 
cently. 

Said  to  ”  breathe  off  ”  excess  mois¬ 
ture,  Cellastine  is  claimed  to  prevent 
condensation  and  to  retard  mould 
growth  inside  the  wrap,  making  it  par¬ 
ticularly  suitable  for  pre-packaging 
fresh  vegetables,  fruit  and  fatty  go^s. 
.A  special  display  showed  the  film’s 
heat-sealing  properties. 

Other  exhibits  included  coffee  px)w- 
der  and  similar  products  packed  in 
Clarifoil,  showing  how  the  film,  re¬ 
verse  printed  in  several  colours,  can 
be  laminated  to  paper,  card  and  other 
surfaces.  Rigid  transparent  boxes  for 
confectionery,  etc.,  made  in  thicker 
gauges  were  also  displayed. 
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The  Oppenheimer  liquid  pack  for  sausage 
skins. 


Polythene  laminated  papers 

Samuel  Jones  and  Co.  Ltd.  are  now 
offering  a  range  of  polythene  laminated 
papers  suited  to  the  needs  of  various 
trades.  They  have  been  appointed 
agents  for  the  Telcothene  coated  papers 
produced  by  the  Telegraph  Construc¬ 
tion  and  Maintenance  Co.  Ltd. 

Polythene  film  by  itself  has  many 
unique  properties,  chief  among  which 
is  its  high  resistance  to  the  passage  of 
moisture  vapour.  Given  the  extra 
strength  and  rigidity  of  paper-backing, 
its  pvissibilities  as  a  packaging  material 
are  only  just  beginning  to  be  realised. 
Such  pol^hene  laminates  are  claimed 
to  be  heat-sealable,  chemically  pure, 
resistant  to  most  acids  and  alkalis,  un¬ 
affected  by  deep-freeze  or  tropical  con¬ 
ditions,  and  equally  suitable  for  pro¬ 
tecting  wet  or  dry  goods,  solids, 
powders  and  liquids. 

In  the  form  of  bags,  pouches,  sachets 
and  cartons,  these  polythene  laminates 
should  solve  many  of  our  packaging 
problems. 


Foil  lined  fibre  drum 

A  new  type  of  fibre  drum,  the  in¬ 
terior  of  which  is  lined  with  heavy 
aluminium  foil,  has  been  introduced. 
Its  manufacturers,  Venesta  Ltd.,  have 
developed  it  specially  for  dry  goods,  or 
for  goods  which  have  to  retain  their 
moisture  content. 

The  drum  is  said  to  have  two  main 
advantages  over  unlined  drums.  First, 
it  has  a  much  cleaner  and  more  hy¬ 
gienic  interior  and  the  use  of  a  bag 
liner  is  superfluous  for  a  wide  range  of 
products,  including  certain  foodstuffs. 
Secondly,  since  foil  has  such  a  low 
vapour  transmission  rate  it  is  an  effec¬ 
tive  moisture  barrier  which  can  work 
in  two  directions — either  excluding  or 
retaining  moisture  as  appropriate  to 
the  contents. 


The  new  Venesta  fibre  drum,  with  an 
interior  lining  of  aluminium  foil. 

All  the  strength  and  compactness  of 
the  normal  well-tried  Venesta  fibre 
drum  remains. 

The  new  drum  is  available  in  three 
dimensions,  12  in.,  14J  in.  and  16  in. 
to  any  depth  up  to  36  in.  and  has 
an  extremely  high  weight-carrying 
capacity. 


Liquid  pack  for  sausage  skins 

A  liquid  pack  for  sausage  casings 
was  exhibited  by  the  Oppenheimer 
Casing  Co.  at  the  National  Meat 
Packers’  Convention  in  Chicago. 

Bundles  of  sausage  skins  are  packed 
in  polythene  bags  containing  a  special 
solution.  The  bags  are  sealed  and  the 
casings  can  be  used  when  required. 

It  is  claimed  that  casings  can  be  kept 
in  the  solution  for  over  three  months 
without  refrigeration. 

The  new  system  is  said  to  improve 
the  skins  and  to  simplify  the  actual 
work  involved  in  filling  sausages. 


Booklets  Received 

★A  new  Gas  Council  leaflet,  “  Hands 
up  for  clean  food  ”  is  intended  to  be  a 
timely  reminder  of  the  provisions  of 
the  Food  and  Drugs  Amendment  Act, 
1954.  It  emphasises  the  use  of  modem 
gas  water  heating  equipment  in  con¬ 
tributing  towards  a  higher  standard  of 
cleanliness  where  food  is  handled. 

« 

■jl^Publication  No.  5010,  "  Industrial 
Vacuum  Cleaning  ”  has  been  issued  by 
Sturtevant  Engineering  Co.  Ltd.  to 
take  the  place  of  their  previous  publi¬ 
cation  No.  5006  on  the  same  subject. 
An  explanation  of  the  advantages  of 
vacuum  cleaning  in  industry  is  followed 
by  illustrations  and  specifications  of 
the  various  machines  offered  by  the 
company. 


0VERSL4S  EXQIIRIES 

New  Zealand:  confectionen 

E.  O.  Faber  Ltd.,  P.O.  Box  860, 
.Auckland,  C.i,  are  interested  in  rep¬ 
resenting  a  British  confectionery  manu¬ 
facturer.  They  are  particularly  inter¬ 
ested  in  boiled  sweets,  but  they  would 
be  prepared  to  consider  chocolates  also. 

Interested  manufacturers  should  send 
full  details  of  their  offers  direct  to 
E.  O.  Faber  Ltd.,  at  the  same  time 
notifying  the  U.K.  Trade  Commis¬ 
sioner,  Queen’s  Arcade  Building,  Cus¬ 
toms  Street  East,  P.O.  Box  1476, 
Auckland. 

Belgian  Congo:  Scotch  whisky 

Mr.  Victor  Schicks,  29,  Avenue  de 
L’Etoile,  B.P.  292,  Elisabethville, 
wishes  to  represent  a  British  exporter 
of  a  good  brand  of  Scotch  whisky. 

Interested  exporters  should  send  full 
details  of  their  products  direct  to  Mr. 
Schicks,  at  the  same  time  notifying  the 
British  Consulate,  Boulevard  Elisabeth 
51,  Elisabethville. 

Ethiopia:  boiled  sweets 

E.  M.  Delbourgo  Ltd.,  Churchill 
Road,  Addis  Ababa,  are  interested  in 
representing  British  manufacturers  of 
boiled  sweets.  They  are  considered  to 
be  a  suitable  connection  for  United 
Kingdom  firms. 

Interested  manufacturers  should  send 
full  details  to  E.  M.  Delbourgo  Ltd., 
at  the  same  time  notifying  the  Com¬ 
mercial  Section,  British  Embassy, 
P.O.  Box  858,  Addis  Ababa. 

* 

Lebanon:  various  foods 

The  firms  of  Andre  M.  Yared,  B.P. 
1167,  Immeuble  Yared,  Rue  Saad  Zag- 
loul,  Beirut,  and  Ets.  Jacques  Michel 
Yared,  B.P.  No.  574,  Immeuble  Yared, 
Rue  Saad  Zagloul,  Beirut,  are  inter¬ 
ested  in  representing  L'nited  Kingdom 
exporters  of  confectionery,  squash  and 
fruit  juices,  Scotch  whisky,  gin,  bis¬ 
cuits,  and  all  kinds  of  tinned  fo<^stuffs, 
ranging  from  meat  to  vegetable.!,  fruit, 
sauces,  conserve,  etc.  (not  jams). 

« 

Malaya:  confectionery  and  chocolate 

Diethelm  and  Co.  Ltd.,  P.O.  Box 
19 1,  Singapore,  wish  to  contact  British 
manufacturers  of  confectionery  and 
chocolate  bars  who  have  not  entered 
so  far  into  any  exclusive  distribution 
arrangements  for  Malaya  and  who 
would  be  willing  to  appoint  them  sole 
agents  after  a  trial  period.  They  wish 
to  contact  manufacturers  only. 

Interested  manufacturers  should  send 
sampled  offers,  with  quotations  in  ster¬ 
ling  c.i.f.  Malayan  ports,  direct  to 
Diethelm  and  Co.  Ltd.,  at  the  same 
time  notifying  the  U.K.  Trade  Com¬ 
missioner  in  Malaya,  P.O.  Box  620, 
Fullerton  Building,  Singapore. 
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\ew  Companies 

Orossmith  Poultry  Poods,  Ltd.  Craven 
House,  I2I.  Kingsway,  London.  \V.C.2. 
;^5,ooo.  Dirs. :  N.  and  G.  Grossinith. 

Smith  and  Morris  (Corn  Merchants), 
Ltd.  65,  High  Street,  Silverdale,  Statfs. 
To  take  over  business  of  corn  merchants, 
millers  and  grocers  carried  on  at  Standon 
ami  Silv*-rdale.  Staffs,  by  Geo.  W  Whal- 
ley  and  Harry  B.  Morris.  /20.000.  Dirs. : 
G.  W.  Whalley  and  11.  B.  Morris. 

Mazawattee  Biscuit  Company,  Ltd. 
£100.  Dirs. ;  not  named. 

V.  A.  xdullinger  and  Company,  Ltd. 
1/5,  Tyers  Gate,  Bermondsey  Street, 
London.  S.E.i.  Producers,  manufac¬ 
turers,  grinders  and  importers  of  and 
dealers  in  spices,  condiments,  salt,  sauces, 
pickles,  etc.  ;^io,ooo.  Dirs. :  .V.  and 

Mrs.  E.  Mullinger  and  M.  J.  Sharpe. 

Sutton-in-Ashfield  Wholesale  Meat  Sup¬ 
ply  Co.  Ltd.  14,  Church  Street,  Sutton- 
in-Ashfield,  Notts.  ^£4,000.  Dirs.;  .\.  II. 
Beastall,  S.  .M.  Merry  and  R.  Caunt. 

Charles  Tyler  and  Sons  (1955),  Ltd. 
Ham  and  bacon  curers,  factors  and  mer¬ 
chants,  etc.  £15.000.  Dirs.:  A.  J.  B. 
Birch,  G.  A.  Clarke  and  D.  Worth. 

Hartleys  (of  Potted  Bee!  Fame),  Ltd. 
463/479,  Eccleshall  Road.  Sheffield,  ii. 
£20,000.  Dirs.:  C.,  Mrs.  L.  and  M.  C. 
Hartley. 

Kingston  Fish  Foods,  Ltd.  38,  West 
Dock  Avenue,  Hull.  Manufacturers  of 
fish  cakes,  fishmongers,  etc.  £j,0i)0. 
Dirs.;  W.  D.  Robinson  and  T.  H.  Jack- 
son. 

Continental  Charcuterie,  Ltd.  3,  Chapel 
Street,  Woking,  Surrey.  Sausage  makers 
and  importers  of  and  dealers  in  meat,  etc. 
£1,000.  Dirs.:  H.  E.  Bowley  and  A. 

B.  A.  Palmer  (Chishill),  Ltd.  Twelve 
Acres,  Gt.  Chishill,  Cambs.  Growers  and 
cultivators  of  and  dealers  in  fruit,  water¬ 
cress  and  vegetables,  etc.  £5.ihk).  Dirs. ; 
A.  J.  Palmer  and  B.  j.  I’,  i’almer. 

B.  A.  Palmer  (Melbourn),  Ltd.  Caw- 
don  House,  Melbourn,  Cambs.  Growers 
and  cultivators  of  and  dealers  in  fruit, 
watercress  and  vegetables,  etc.  £20,000. 
Dirs.:  A.  J.  and  B.  J.  P.  Palmer. 

B.  A.  Palmer  (Upchurch),  Ltd.  Street 
Farm,  Upchurch,  Kent.  Growers  and 
cultivators  of  and  dealers  in  fruit,  water¬ 
cress  and  vegetables,  etc.  £5,000.  Dirs. ; 
A.  J.  and  B.  J.  P.  Palmer. 

Masons  (Chesterfield),  Ltd.  New  Beet- 
well  Street,  Chesterfield,  Derby.  Confec¬ 
tioners,  pastryc<H)ks,  bakers,  etc.  £100. 
Dirs.:  Miss  D.  (L,  W.  E.  and  A.  V. 
Mas<m. 

Laygate  Ices,  Ltd.  3.  Hill  \'iew. 
Middle  Herrington,  nr.  Sunderland.  Ice 
cream  manufacturers  and  dealers.  £500. 
Dirs. :  C.  R.  and  Mrs.  H.  M.  Stiles. 

Tina  (Manchester),  Ltd.  41,  Halliwell 
Lane,  Cheetham  Hill,  Manchester.  Manu¬ 
facturers  of  and  dealers  in  chcKolates, 
sweets,  confectioneries,  etc.  £1,500. 
Dirs.:  J.  H.  Shaw  and  Mrs.  B.  D.  Street. 

Marylebone  Dairies,  Ltd.  132.  Maida 
Vale,  Ix)ndon,  W.9.  £100.  Dirs.; 

A.  E'.  H.  Briscoe,  M.  Richards  and  L.  S. 
Wheeler. 

Watomix  Company,  Ltd.  .Manufac¬ 
turers  of  and  dealers  in  doughnuts  and 
other  foods,  provisions  and  groceries,  etc. 
£1,000  Dirs.:  to  be  appointed. 

From  Jordan  and  Sons,  Limited.  Com¬ 
pany  Registration  Agents.  ii6.  Chancery 
Lane,  London.  W.C.z. 


The  Leonard  Hill  Technital 
Group  this  month 

.Manufacturing  Chemist. — Ar¬ 
tificial  Jasmin  Oil;  Chemotherapy 
and  Selective  Toxicity,  4:  Some 
Physico-Chemical  Aspects;  Rheo¬ 
logical  Aspects  of  W/O  Emul¬ 
sions;  The  V'itamins:  Recent 
Research,  2;  Progress  Reports: 
Cosmetic  and  Toilet  Prepara¬ 
tions,  Antibiotics  and  Fertilisers. 

(Corrosion  Technology. — Cor¬ 
rosion  Research  Laboratories,  4 : 
The  Corrosion  Section  of  the 
British  Iron  and  Steel  Research 
Association;  Liquid  Neoprene 
Coatings;  Corrosion  Monitoring 
for  Chemical  Plant;  Protection 
by  Fluorocarbon  Polymers;  Cor¬ 
rosion  in  the  Petroleum  In¬ 
dustry,  3. 

Fibres.  —  Industrial  Uses  of 
.Artificial  Fibres,  i ;  Second  Inter¬ 
national  Textile  Exhibition, 
Brussels;  Technical  Progress  in 
Man-Made  and  Synthetic  Fibres 
Prixluction,  2;  Courtauld's  New 
Viscose  Research  Laboratory; 
Fibre  Data  Sheet :  Polyacrylo¬ 
nitrile  Fibres;  40th  .Annual  Con¬ 
ference  of  the  Te.xtile  Institute — 
Practice  and  Progress. 

World  Crops,  —  .Agrarian  Re¬ 
form  in  West  Bengal  since  Inde- 
endence;  Land  Amelioration  and 
Full-Employment  Policy  in  Hol¬ 
land;  Sfiade  or  no  Shade  for 
.Arabian  Coffee;  Cultivation  of 
Pyrethrum  on  the  Nilgiris,  1; 
The  .Agricultural  Revolution  in 
Turkey,  2:  Present  Develop¬ 
ments  and  Future  Possibilities. 

(Chemical  and  Process  Engin¬ 
eering. — Vapour-Liquid  Equilib¬ 
rium  for  Partially  Miscible  Sys¬ 
tems;  Chemical  Engineering  Re¬ 
view  :  Oils  and  Fats  Processing; 
.Air  Pollution  Control — World 
Progress,  2;  Illustrated  Review 
of  the  Achema  XI  Exhibition 
and  Congress;  Fresh  Water  from 
Salt  or  Brackish  Water,  2. 

Dairy  Engineering.  —  Outlook 
for  .Milk  Bottles;  Cleaning  the 
Especially  Dirty  Bottle;  Swedish 
Progress  with  Milk  Cartons; 
British  Milk  Carton  Filling  and 
Sealing  Equipment;  Corrosion- 
Resistant  Floors  for  Dairies; 
Advantages  of  Single-Storey 
Dairy  Buildings. 

Petroleum. — Planning  of  Ser¬ 
vice  Tests  with  Lubricants; 
Direct  Fired  Heaters  in  Chemical 
Engineering;  Spectroscopy  in  the 
Oil  Industry,  2. 

Muck  Shifter. — Piles  formed 
In-Situ  by  Soil  Stabilisation; 
New  Factory  at  Poole  for  the 
Production  of  Hydraulic  Pumps, 
Motors  and  Control  Valves; 
Treatment  of  Land  After 
Quarrying. 


Trade  Harks 

APPLICATIONS 

"  SOTACA." — 735,733.  Canned  fruit. 
Peter  Alexander  Acatos,  trading  as 
Acatos  and  Go.,  4,  Dove  Court,  Old 
Jewrv,  London,  E.C.2;  Merchant. 
“TEEBOR  STIX.”— 736.035.  Non-medi- 
cated  boiled  sugar  confectionery,  choco¬ 
late  and  toffees,  all  bein^  goods  in  stick 
form.  Robertson  and  Woodcock,  Ltd., 
Trebor  Works,  Katherine  Road,  London, 
E.7;  Manufacturers. 

TONYBEES. — 736.083.  Non-medicated 
confectionery.  Excelsior  Biscuit  Co., 
Ltd.,  50,  Thomas  Road,  London,  E.14. 
Manufacturers  and  Merchants. 

OUITARA. — 736,084.  Preserved,  dried 
and  tinned  fruits.  Ambassador  Food 
Co.,  Ltd.  (a  Joint  Stock  Company  organ¬ 
ised  under  the  laws  of  Jersey,  Channel 
Islands),  2,  Library  Place,  St.  Helier, 
Jersey,  Channel  Islands;  Manufacturers 
and  Merchants. 

PLANTYCRISP.— 736,156.  Confection¬ 
ery’  and  sweetmeats,  none  being  medi¬ 
cated.  Melvin  'Lewis  Tradburks,  59, 
Cromwell  Road,  London,  S.W.7;  Slanu- 
facturer  and  Merchant. 

GLACIER.— 736,168;  SEA  BLUE.— 
736,169.  Edible  lard.  Entwistle  and 
Bacon,  Ltd.,  Hoghton  House,  Hoghton 
Street,  Southport,  County  of  Lancaster; 
Manufacturers. 

ICEKIST. — 736,370.  Frozen  fish.  Law- 
son  and  Ashton,  Ltd.,  loi.  West  Dock 
Street,  Hull;  Fish  Merchants,  Curers  and 
Freezers. 

GOLDEN  CAPS. — 736,468.  Humbugs 
(sweetmeats)  Ireing  non-medicated  mint- 
flavoured  confectionery.  GRANNY’S 
TEETH. — 736,469.  Non-medicated  mint 
flavoured  confectionery.  George  de  Pres¬ 
ton  Leeper,  trading  as  Quality  Corner, 
Quality  Corner,  4,  Broad  Street,  Lyme 
Regis.  Dorset:  Merchant. 

COLORAMA.— 736,574;  MYSTIC.— 
736,575.  Non-medicated  confectionery. 
A.  and  B.  C.  Chewing  Gum,  Ltd.,  61,  Oak 
Grove,  Cricklewood,  London,  N.W.2; 
Manufacturers  and  Merchants. 

SIREN. — 736,675.  Canned  fish.  Seafare 
Investments,  Ltd.  (a  Joint  Stock  Com¬ 
pany  organised  under  the  laws  of  the 
Union  of  South  .Africa),  68,  Orange 
Street.  Cape  Town.  I’nion  of  South 
Africa;  Canners  and  Packers. 
HUNISMOKE. — B734,862.  Smoked  bacon. 
John  Sharphouse  and  Sons,  Ltd.,  12, 
Providence  Street,  Wakefield.  A’orks.; 
Merchants. 

NOGGINS.— 736.880:  SLINGS.— 736.882. 
Non-medicated  confectionery.  Barratt 
and  Co.,  Ltd.,  Mayes  Road,  W<kh1  Gre’en, 
London.  N.22:  Manufacturers  and  .Mer¬ 
chants. 

JILLYS.  — 737,606.  Non-medicated  sugar 
confectionery.  Batger  and  Go.,  Ltd.,  5(^1, 
Cable  Street.  Stepney,  London.  E.i; 
Manufacturers. 

FESTOON. — 737.853.  Non  -  medicated 

sugar  confectionery.  Dickson,  Orde  and 
Co.,  Clive  Lo<lge.  L)orking  Road.  .Albury, 
Surrey;  .Manufacturer  and  Merchant. 
VELVET. — 728.313.  Edible  oils  and 
edible  fats.  The  Pure  Margarine  Co., 
Ltd.,  19  20,  West  Smithfield,  London, 
E.C.i;  Manufacturers. 

SAMMY  SNOWBALLS.— 734.441.  Non- 
medicated  sugar  confectionery.  Midgley 
and  Parkinson  (1952)  Ltd.,  Warren 
Works,  Swinnow  I^ne,  Leeds,  13,  Yorks.; 
Manufacturers  and  Merchants. 
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Information  and  Advice 

This  Service  is  available  to  subscribers  to  Food  Manufacture.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries  cannot  be  answered  by  telephone. 


Chocolate  manufacture 

B.7400.  Hoiv  much  extra  cocoa  butter  must  be  added  to 
the  mix  of  cocoa  nibs  and  sugar  if  we  mix  the  roasted 
cocoa  nibs,  sugar,  milk  powder  and  extra  cocoa  butter 
in  a  mixing  machine  (“  Four-in-One  (Bombay) 

We  cannot  state  exactly  how  much  extra  cocoa  butter 
must  be  added  as  we  do  not  know  your  original  mixes. 
We  can,  however,  give  you  some  recipes  for  the  various 
grades  of  chocolate  made  on  the  McIntyre  machine  which 
Include  milk  chocolate. 


Cocoa  nibs  (.Accra  only)  . .  3bo  lb. 
Sugar  . .  . .  . .  540  , , 

Cocoabutter  ..  21b  ., 

Vanilla  crystals  ..  ..  3  oz. 


2. 


Same  as  above  except  that  the 
and  half  Java. 


3- 


Nibs  (Accra) 
Sugar 
Almonds 
No  added  butter 


nibs  are  half  Ceylon 


(>t)0  lb. 

350  .. 
3  .. 


4- 

Nibs 

Trinidad  180  lb.  ) 

Granada  80  ,,  '  ..  320  lb. 

Accra  60  , ,  I 

Sugar  . 540  .. 

Cocoa  butter  ..  ..  108  ,, 

Flavour  with  vanilla  pods 


5- 

Nibs 


Granada  260  lb.  3 
.Accra  bo  . ,  / 

.  320 

lb. 

Sugar 

•  576 

Cocoa  butter 

.  128 

6. 

Milk  chocolate 

Ceylon  nibs  (mild  roast)  . 

.  112 

lb. 

Sugar 

400 

.. 

Full  cream  milk  powder  . 

.  224 

Cocoa  butter 

Vanilla  pods 

•  213 

” 

The  blending  of  the  various  flavours  of  cocoa  nibs  is  a 
matter  of  individual  choice,  but  blends  are  usually  made 
up  of  mixtures  of  choice  and  ordinary'  beans.  It  does  not 
appear  that  any  of  the  types  of  beans  are  most  suited  to 
the  climate  of  Bombay.  There  is  a  difference  of  opinion 
about  the  temperature  at  which  chocolate  should  be 
worked,  some  firms  working  below  po'F.  and  some  at 
180";  much  depends  on  the  roast  of  the  nib. 


Information  supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant, 
machinery’  and  materials  and  also  general  information 
as  follows : 

B.7487.  Suppliers  of  monosodium  glutamate.  (Dublin) 
B,7488.  Information  on  processing  canned  rice.  bab\ 
foods  and  mustard.  (Middleton,  Manchester) 

B.748Q.  Information  on  lorry  loading  device.  (Portu¬ 
guese  East  Africa) 

B.74qo.  Information  on  speed  variators.  (London, 
S.M.i) 

B.7491.  Suppliers  of  a  sugar  mill.  (Paris) 

B.7493.  .idvice  on  making  tobasco  or  red  hot  sauce. 
(Hong  Kong) 

B.7494.  Water  soluble  tasteless  filler  for  foodstuffs. 
(Shrewsbury) 

B.7495.  Statistics  on  chocolate  crumb  manufacture. 

( Loughborough) 

B.749b.  Suppliers  of  slaughterhouse  shoulder  harness. 
(Hull) 

B.7497.  Formuhe  fi>r  diabetic  biscuits.  Baasrode, 
Belgium) 

B.7499.  Manufacturers  of  steel  ball-bearing  skate  wheels. 
(Liverpool) 

B.7500.  Recipe  for  brandy  sauce.  (London,  E.8) 
B.7501.  Information  on  making  mayonnaise.  (Rieme, 
Belgium) 

B.7502.  Formula  for  jelly  diamonds  and  buttons  for 
Cuke  decorations.  (Leeds) 

B.7503.  Information  on  lorry  loading  device.  (Trow¬ 
bridge,  Wilts.) 

B.7504.  Information  on  canning  tongue  and  kidney 
products.  (Hargeisa,  British  Somaliland) 

B.7306.  Suppliers  of  canning  and  dehydration  plant  for 
tomatoes.  (Salisbury,  S.  Rhodesia) 

B.7507.  Literature  on  chewing  gum  manufacture. 
(Agra,  India) 

B.7508.  .Analyst  for  table  jelly.  (Liverpool) 

B.7309.  Information  on  wine  press.  (Bjuv,  Sweden) 
B.7310.  Detection  of  rancidity  in  essential  oils.  (Barce¬ 
lona,  Spain) 

B.7311.  Recipe  for  orange  emulsion.  (.Anvers,  Belgium) 
B.7312.  Recipe  for  baking  powder.  (Baasrode,  Belgium) 
B.7314.  Names  of  quick-freezing  processors.  (Shrews¬ 
bury’) 

B.7313.  Suppliers  of  agar-agar  preparation.  (London. 
E.C.3) 

B.7316.  Recipe  for  peanut  butter.  (Dublin) 

B.7317.  Information  on  making  spirit  vinegar.  (Middle- 
ton,  Manchester) 

B.7319.  Recipe  for  coffee  and  chicory  extract  and  coffee 
product  incorporating  milk.  (Dublin) 
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Recent  Patents 


COMPLKTE  SPECIFICATIONS  ACCEPTED 

7J2,oj6.  Ai.i.ida  Indi-^tkia  Ai.iMVNri 
(iEi.ATi  S()<  .  a.r.l  I’rntectivo  wrapping' 
for  artk  h's 

732,104.  A.  H  NVKN^KA  MasKIXX  KKKEN  : 
Cleaning  of  heat -exchanger  tulu's 
732,144.  Co-operative  Whoi.e^ai.e 
SociETA',  l.Ti).  J.  A.  .Morris  and  J.  K 
.Adamson;  Packaging  maclunes. 

7J^-C‘).C  K.  \V  Hadner  ;  .Machine  for 
assembling  biscuits,  wafers  or  the  like  lor 
sandwiches. 

732,314.  |.  pRATi'Ri.o.v ;  Stop|>ers  for 

iKittles  anil  similar  containers  and  ap¬ 
paratus  for  their  application. 

••  Gangloek  et  Cie:  Basket  for 
!)ottle  washing  machines  atid  machines  itt- 
corpiarating  s.une. 

732,434.  T.  Wai.i.  and  Sons  Ltd.: 
Frozen  cotifections. 

732,452.  (i.ASKEi.i,  AND  Chambers,  I,td.  : 
Beer  or  other  liquid  .servicing  machities. 
732,4814.  Stai'DE  Manifac  tiering  Co.. 
Inc.  :  Method  and  apparatus  for  making 
cartons  for  packing  liquids. 

732,408.  K.  .\.  Bownass  ;  Conditioning 
of  beer  in  casks. 


ABSTRACTS  OF  BRITISH  PATENTS 


Fruit  juice  separation 

Product.s  fed  to  a  machine  for  si'parat- 
ing  tissue  from  vegetable  juices  or  oils  are 
disintegrated,  and  the  resulting  mass  is 
compressed  to  extract  the  juices.  Means 
are  also  provided  for  disaggregating  the 
compressed  cake. 

Vegetable  materials  are  crushed  bv  two 
grooved  cylinders.  These  are  arranged 
under  the  feeding  hopper  of  the  machine 
in  parallel  shafts,  revolving  in  opposite 
directions  at  different  sp**eds 

Compressi.on  lakes  place  in  a  chamber 
under  the  feeding  hopper  1  wo  worm 
conveyors — their  geometric  axes  spaced 
apart  by  a  distance  calculated  as  less  than 
half  the  sum  ot  the  radii  of  the  helices 
forming  the  worms — revolve  in  a  slotted 
casing,  the  whole  contained  in  a  cover. 
The  casing  consists  of  two  major  segments 
of  a  cylinder  connected  along  their  edges 
and  proviiled  with  an  opening  under  the 
feeding  hopper.  The  worm  conveyors  do 
not  extend  to  the  delivery  end  of  this 
casing  so  that  the  actual  compression 
chamber  is  formed  by  the  space  between 
The  conveyors  and  the  delivery  end  which 
is  closed  by  a  shutter.  .\t  this  point  the 
casing  is  strengthened  by  shaped  steel 
rings  separated  by  filters  of  cocoa  fibre 
The  worm  conveyors  themselves  are  so 
designed  that  their  pitch  is  rtniuced  to¬ 
wards  tile  direction  ot  the  movement,  the 
diameter  of  their  shafts  increasing  with 
the  reduction  of  the  pitch  so  that  the 
compression  space  is  even  smaller.  The 
shutter  closing  the  delivery  end  is  spring 
loaded  and  can  lie  adjusted  to  a  required 
pressure. 

The  compressed  cake  is  separated  by 
two  rakes  with  opposed  nxriprocations. 


The\-  consist  oi  -han.'  provided  with 
prong>  or  stick>  so  fixed  that  when  the 
rakes  rock  up  and  down  in  opposite  direc¬ 
tions  the  sticks  pass  through  each  other. 

The  expr<‘ssed  juice  passes  through  out¬ 
lets  into  a  sump  from  where  it  is  pumjied 
out 

I  he  machine  provides  lor  large-stemmed 
fodder  with  a  removable  bre.iking  device, 
ri'.is  consist!!  ot  two  rollers  >hap«‘d  like  a 
starred  cross  which  can  be  mounted  on 
the  feeding  liopjxr  over  the  disintegrat¬ 
ing  cylitiders  SjM-cial  provision  is  also 
made  tor  treating  olive>  .V  mixer  is 
formed  by  a  grate,  placed  on  the  feeding 
ItopjH-r  over  the  disintegrating  cylinders, 
and  on  a  rotating  shaft  This  has  helically 
dis|>osed  arms  or  teeth,  each  ol  which 
passis  iM-tween  the  bars  of  the  grate  when 
the  shaft  rotates. 

The  m.acliine  also  has  i  separate  l»elt 
conveyor  for  feeditig  tnaterial  into  the 
hop{H*r. — 727.030.  P  A  S.  J  .,  Pr'iiotti 

TulltinC’',  It'ily 

Whipping  dried  egg  white 

It  is  claimed  that  the  whtpping  quali¬ 
ties  of  reconstituted  dried  egg  white, 
which  are  inferior  to  those  ot  fresh  egg 
white,  may  be  improved  bv  providing  an 
alkali  metal  hexanieta phosphate  during 
whipping  and  that  this  improvement  ex¬ 
tends  to  such  tjualifies  as  strength,  sta- 
bilitv.  texture  and  the  ability  to  hold 
flour,  sucrose,  etc.  This  is  particularly 
advantageous  in  the  manulactiire  of  drv 
prepared  mixes  such  as  tor  'ponge  and 
angi'l  fiKul  cakes. 

The  hexanietaphosph.iies  which  can 
include  those  ot  sodium  jiotassiuni 
lithium,  rubidium,  cesium  and  am¬ 
monium.  can  lie  used  in  varying  amounts, 
but  preferably  equal  to  2-3".,  of  the 
weight  of  egg  white  on  a  dry  basis 
though  due  consider.ation  should  lie  given 
to  variations  caused  bv  the  different 
moht'ular  weights  of  the  materials  and 
the  extent  to  which  other  phosphates  are 
present 

The  most  .satisfactort  results  are  ob¬ 
tained  if  the  /)H  of  the  egg  white  at  thi- 
time  of  whipping  is  lietween  5  and  8. 
Because  of  the  metluHls  of  preparing 
dried  egg  white,  this  is  liest  obtained  bv 
providing  a  /)H  adjusting  material  such 
as  cream  of  tartar,  tartaric  acid,  citric 
acid,  monocalcium  phosphate,  sodium  bi- 
carlxinate  or  sodium  carlninate. 

Sucrose,  in  a  quantity  of  about  one  or 
two  times  the  weight  of  the  dried  egg 
white  can  lie  used  with  advantage;  the 
preferred  amount  is  1-3  times  the  amount 
of  dried  egg  white.  When  the  finished 
product  requires  more  sucrose  than  this 
it  is  liest  folded  in  after  the  whip  has 
lieen  prepared  with  such  other  ingredients 
as  flour,  salt,  and  cream  of  tartar. 

Generally  the  />1I  of  the  cake  should 
Ix'  within  5‘4-5  Q  In  an  example,  a  mix 
for  making  angel  fixid  cake  consists  of 
one  mixture  of  30-40  parts  by  weight  of 
drieil  egg  white.  50-80  fiarts  by  weight 
ot  sucrose.  0-5- 1 -5  parts  by  weight  of 


sodium  in-xameiaphoftphate.  and  o-ooi- 
o-iiHi  parts  by  weight  ot  tartaric  acid  to 
provide  a  />H  of  about  5-5  when  the  mix¬ 
ture  is  dissolved  in  water.  The  second 
mixture  consists  of  80-100  parts  by 
weight  of  flour,  150-250  parts  by  weight 
of  sucrose  and  o-ooi-3’8oo  parts  by 
weight  of  cream  of  tartar  to  provide  i 
cake  with  a  />H  within  the  range  of  5-4- 
5  0. — 7-8.533.  General  Foods  Corpuni- 
lion,  Inc. 


ABSTRACTS  OF  FOREIGN  PATENTS 


Proteinaceous  food  product 

.V  drv  powdered  protein  product  which 
i>  useful  in  the  manufacture  of  edible 
whips,  cakes,  ice  creams,  etc.,  is  made 
from  milk,  preferably  skim  milk.  TIi!- 
/)H  of  the  milk  is  adjusted  to  9-10  (pre¬ 
ferably  «i-3-<F4)  and  the  mixture  is  allowed 
to  stand  tor  some  hours  .so  that  the  casein 
in  the  milk  is  converted  into  albuminoid 
compounds.  The  milk  is  acidified  to  />M 
D-7  5  (preferably  6-8-7)  for  a  bakery  pro¬ 
duct  and  to  5-6  (preferably  5-2-5  4)  for 
an  ice  cream  composition,  l-'lavouring 
agi-nts  are  added  if  the  latter  is  required 
and  the  product  is  spray-dried. — .Austrian 
i8r  Dvi.  (Through  Clieni.  Abst.) 

Iniiution  tinegar  tablets 

•A  dry  conqxisition  is  prepared  which 
can  be  made  up  into  a  tablet  which 
when  dissolved  in  water,  forms  a  solution 
which  conqiares  very  favourably  with 
natural  vinegar.  The  composition  is  pre¬ 
pared  bv  absorbing  glacial  acetic  acid 
and  a  concentrated  pure  fruit  essence  on 
a  solid  binder.  The  binder  consists  essen¬ 
tially  of  malic  acid  and  a  substantiallv 
dry  sugar — preferably  dry  lactose  though 
sucrose  or  glucose  could  lie  used.  In  the 
same  way,  dehydrated  fixxl  powders  such 
as  tomato  juice,  onion  powder  or  mus¬ 
tard  jxiwder  can  be  added  to  the  dry 
vinegar  mix  so  that  the  addition  of  water 
results  in  a  liquid  condiment  tasting  of 
for  example,  Worcestershire  sauce. — ITS. 
2.*'<i»).  4  4 1.  (Through  (.hem.  .4hst.) 

Ageing  alcoholic  beverages 

A  catalyst  for  use  in  ageing  alcoholi: 
lieverages  can  be  made  by  heating  kaolin- 
ite  at  i.iHX)®  to  change  part  of  it  into 
the  mullite  form,  granulating  and  digest¬ 
ing  this  with  sulphuric  acid  to  obtain 
silica  gel  containing  the  mullite  structure 
The  gel  is  immersed  in  30“, j  aluminium 
nitrate,  filtered  and  10®,,  ammonium 
hydroxide  added  for  the  depiositinii  ot 
alumina  gel  which  is  dried  at  no*  and 
heateil  at  i.ooo®. — Japanese  2.826. 
•  Through  (hem.  .-Ihsf.) 

Removing  acids  from  wine 

•An  apparatus  is  described  for  removing 
acids  from  wine  by  adsorption  on  anion- 
exchange  resins. — Italian  482.222. 
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the 

most  highly 
concentrated  G.M.S 


Hvmono 


Mottoeiycetitoe  coNTeNT 


HY MOSO,  ihe  first  irclecular  distilled  monoglyceride  to  be  developed 
and  marketed  in  Europ)e,  has  a  minimum  monoglyceride  content  of 
90%  as  compared  with  32% — 40%  previously  available.  By  removal 
of  diglycerides,  the  activity  of  the  monoglycerides  is  increased  more 
than  proportionately  to  4  or  5  times  the  activity  of  the  commercial 
Glyceryl  Monostearate  previously  available. 

HYMONO,  available  in  flake  form,  joins  the  already  well-known 
Admul  range  of  emulsifiers  manufactured  by  this  Company,  and  has 
applications  in  Ice-Cream,  Sponge  Goods,  Cakes,  Cosmetics,  Shorten¬ 
ings,  Margarine,  etc.  It  is  dispersable  in  water,  but  the  self-emulsifying 
property  can  be  accentuated  on  request. 


ITS  ecoMOMW  BecAuse  you  use  less 


For  samples  and  complete  details  write  to 
ADVITA  LTD.,  2,  Kingscote  St,  London,  E.C.4 
Tel.  CEN.  7474 
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Edible 


Phosphate 
For  Food 
Fortification 


As  a  source  of'readiiy  assimilated 
calcium  and  phosphorus  Edible  Bone 
Phosphate  merits  close  consideration 
on  the  grounds  of  economy,  quality 
and  efficiency.  Why  not  submit  your 
problems  in  this  field  for  our 
consideration  ? 


Full  particulars,  samples  and  prices  on  request. 


A  Product  of 

CALFOS  LIMITED,  IMPERIAL  HOUSE,  KINGSWAY,  LONDON.  W.C2. 


Phone:  TEMple  Bar  3629 
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Protect  your 
Products 

FROM  GERM  CARRYING  INSECTS 

by  screening  doors  and  windows  with 

‘HARCO* 

WOVEN  WIRE 


Available  ex  stock  in  a  suitable  mesh  and  gauge 
in  Galvanized  Steel  Wire. 

For  special  requirements,  cloth  in  Phosphor 
Bronze  or  any  other  metal  can  be  supplied. 

Please  send  for  our  Catalogue  No.  FD  269. 


Horvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD., 

Woolwich  Road,  London,  S.E.7  GREenwich  3232  (22  lines) 


DENTOLITE 

EMULSION  PAINT 

/cin<?C  iVt 


IVe  would  like  Dentolite  Finish, 
but  for  this  job  it  need  not  be 
self-sterilising.’' 


This  is  typical  of  many  requests  received  by  us  and 
appears  to  be  the  result  of  a  misunderstanding 
brought  about  by  the  very  success  of  DENTOLITE 
as  a  germicidal  and  fungicidal  finish. 

Actually,  DENTOLITE  is  the  best  quality  P.V.A. 
Emulsion  Paint  it  is  possible  to  produce.  It  is  non- 
poisonous,  free  from  odour,  scrubbable  and  dries 
with  a  beautiful  satin  sheen.  ONE  COAT  OVER 
ANY  SIMILAR  COLOUR  GIVES  FIRST- 
CLASS  OBLITERATION. 

DENTOLITE’S  special  self-sterilising  properties 
are  due  to  the  unique  method  of  manufacture 
(World  Patents  applied  for)  which  confers  on  it 
the  properties  of  permanently  resisting  disease- 
producing  germs  and  mould,  making  it  the 
PERFECT  HYGIENIC  WASHABLE  WALL 
FINISH. 

DENTOLITE  is  available  in  thirty  attractive  pastel 
shades  AND  COSTS  NO  MORE  THAN  ANY 
OTHER  FIRST-CLASS  EMULSION  PAINT. 

Shade  cards,  scientific  reparts, 

technical  literature,  etc., 
will  be  gladly  sent  on  request. 

Manufactured  by  the  makers  of 

DENTONAMEL 


trade  mark 


DENTON  EDWARDS  PAINTS 

LIMITED 

Paint  and  Varnish  Makers  for  over  160  years 
ABBEY  ROAD  •  BARKING  •  ESSEX 
Telephone:  Rippleway  3871  (10  lines) 
Telegrams :  EDLACA,  BARKING 
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*fie  teu. 

This  is  only  one  of  many  examples 
where  Foster  temperature  measuring 
instruments  aid  safe  and  rapid  food  manu¬ 
facture.  In  batch  processing  curing  times  are 
reduced  to  the  absolute  minimum  with  Foster 
Needle  Thermo-couples  and  special  patterns  have 
been  developed  for  this  and  many  other  processes. 
But  wherever  the  measurement  of  temperature  is 
required  Foster  individually  built  instruments  can 
be  relied  upon  to  give  long  and  trouble  free  service. 
Write  to  us  for  further  information  on  this  or  any 
other  temperature  measurement  problem.  We  shall 
be  happy  to  advise  you. 


HISTORICAL  NOTE 

The  Needle  Thermo-couple  teas 
originally  developed  by  thit  company 
on  behalf  of  the  British  Pood  Afj'i- 
ufacturing  Industries'  Research  Assjci- 
ation  for  investigating  heat  Mnetratioe 
of  canned  foods  in  an  autoclavi. 


ff©STEIS 

INSTRUHINTS 


foA*  indicating,  cecocding  and  contnoUing  tempendtune 


FOSTER  INSTRUMENT  CO  LTD  LETCHWORTH  HERTS  ENGLAND 

Telephone  Letchworth  984-S-6  Telegrams  Resitia  lecchwortfi 


SPRING  GROVE  SPECIALISE  IN  THE 
HIRE  AND  REPAIR  OF  A  WIDE  RANGE 
OF  INDUSTRIAL  GARMENTS  FOR  FOOD 
MANUFACTURERS  AND  DISTRIBUTORS 

Articles  available  under  Hire  Service  include: 

Ovfralls  Coats  Boiler  Suits  Kitchen  Linen 

Overgowns  Jackets  Af'’ons  Table  Linen,  etc. 


Food  Trade  Overalls 

ALSO  CONTRACT 
LAUNDERERS 

Overgowns,  reversible 


SPRING  GROVE  LAUNDRIES  LTD. 

179  SPRING  GROVE  RD.  ISLEWORTH,  MIDDX. 

Telephone:  HOUnslow  1177 

IN  THE  FIRST  INSTANCE  PLEASE  CONTACT  THE  DEVELOPMENT 

MANAGER 


•  Customers  have  no  Capital  costs— Spring  Grove  pay  these. 

•  Three  complete  sets  supplied  new. 

•  Free  repairs  and  replacements. 

•  Guaranteed  weekly  collection  and  delivery. 

•  Charges  only  slightly  more  than  normal  laundry'charges. 

•  A  wide  range  of  garments  and  sizes,  etc.  available. 

Spring  Grove  service  Greater  London,  Birmingham, 
the  South-East  Coast  and  many 
of  the  Home  Counties. 


Belted  Coats 

ESTABLISHED 

I84« 

Supervisors'  Coats 
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APSLEY  MILLS,  HEMEL  HEMPSTEAD.  HERTS 

Felephone:  Btfxmttor  !24 

PACKING  BAGS  H«>M  PAPfR,  FILM,  FOIL,  COTTON.  PLIOFILM,  POLYIHINF,  LAMINATED 
MATERIALS,  ETC.  SEAL-F ASI  BAGS.  POWDER  POCKETS  AND  ENVELOPES.  FILM,  WAXED 
AND  FOIL  WRAPPINGS.  SEMI-RIGID  TRANSPARENT  ACETATE  CONTAINERS  AND  WINDOW 
CARTONS.  KARRIER  BAGS  AND  MILLINERY  BAGS.  HE  AT  SEALING,  GUMMED  OR  LNOUMMED 
EMBOSSED  SEALS  AND  LABELS.  PACKWFLL  SEALlMi  MACHINES.  HOLDFAST  GUMMED  PAPER 
TAPES,  GLUED  AND  THERMOPLASTIC  STAY  PAPERS.  GUMMED  AND  HE  AT  V  AL  LABEL  PAPERS 


INDUSTRIAL  (LIVERPOOL)  LTD.  DETERGENTS 
HYDROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 
POULTRY  HYGROSCOPICS  INDUSTRIAL  CHEMICALS  GELATINE 
DYES  QUICK  FROZEN  *"'•  •‘••‘•'"EMEAT  MALT  SUGAR 

SPICES  EFFLO*'  BAG  MAKERS  MOULDINf; 


EXTRUDERS 


SPICES  EFFLO*'  DMA*  PIMIVCISa  xj  MOULDING 
POWDERS  POWDERS 

EMULSIO  ^EMICALS 

GLACE  C^  -LECTRICAL 

POWDERS  NU  ^  APPROVED  .AL  CHEMICALS 
PHOTOGRAPHIC  CHEi-i.w  .  .«ct  POWDERS  TOBACCO 

HSH  ELECTRICAL  COMPONENTS  QUICK  FROZEN  SEA  FOOD 
PAINTS  ADHESIVES  PHARMACEUTICALS  DETERGENTS 


.LECTRICAL 


Dickinson  Self-Service  packs  are  within  your  reach 
too.  Printed  in  attractive  designs,  these  transparent 
film  packs  available  in  ^-Ib  and  l-lb  sizes,  are  ideally 
suitable  for  packing  cereals,  dried  fruit,  etc. 

They  bring  you  self-service  packaging  with  an 
individual  character,  at  a  price  that  could  not  be 
obtained  in  any  other  way.  Ask  your  usual  supplier 
for  details — .'ou’ll  be  surprised  to  learn  how  in¬ 
expensive  Dickmson  Self-Service  packs  are.  In  case 
of  difficulty,  write  to  : — 


HENRY  JACKSON  (Liverpool)  LTD. 

ADMIRAL  STREET,  LIVERPOOL  8. 

Telephone: — LARK  LANE  1818  {Three  Lines) 


HYDROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 
POULTRY  HYGROSCOPICS  INDUSTRIAL  CHEMICALS  GELATINE 
DYES  QUICK  FROZEN  VEGETABLES  MINCEMEAT  MALT  SUGAR 
SPICES  EFFLORESCENTS  MILK  POWDERS  SWEETS  MOULDING 
POWDERS  SOFT  FRUIT  ANTIBIOTICS  METALLIC  POWDERS 
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HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to  : 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILCATE,  LONDON 


You  get  Sealability  and  SellabUity 
at  one  and  the  same  time 


_ _ _  j  \  your  selling  slogan,  in  an  effective  manner. 

^ _ — '  HI  I  \  Ask  for  specimens.  They  will  show  you  more 

\  JR  ^  \  eloquently  than  any  words  of  ours  can  tell  how  well 

\  ~  B  ^ — - Transoprint  can  work  for  you. 

(SasAero^  H>r7^P£S 

JOHN  GOSHERON  &  CO  LTD  GAYFORD  RD  LONDON  W  12  SHEpherds  Bush  3326  and  6271  (se^en  lines) 


This  is  the  age  of  selling  by  brand  name 
and  sealing  the  product  securely,  attractively  and 
inexpensively.  It  is  also  the  age  of  Transoprinting— 
of  sealing  with  the  well-proved  Transotape 
self-adhesive  cellulose  tape,  reproducing 
your  brand,  illustrating  your  product,  projecting 
your  selling  slogan,  in  an  effective  manner. 

Ask  for  specimens.  They  will  show  you  more 
eloquently  than  any  words  of  ours  can  tell  how  well 
Transoprint  can  work  for  you. 
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43Nia: 


ELECTRONIC  EQUIPMENT 


ect  Jenkins  e  Co. 

i^TAHisHCC'  If ‘i  A 

ROTH  E  R  HAM 


This  Tvanhoe’  trade-mark  betokens  a  crafts 


manship  which  is  proved  daily  by  the 
dependability  of  Jenkins-welded  equipment 
in  all  branches  of  the  Food  Industry. 


Our  new  cotolofue  “Welded  Fabrications' 
it  available  on  application. 


♦•UITS 


Mild  Steel  Sceom  Jacketed  Starch 
Dryers'  dia.  X  IS'  T  long,  with 
dust  col/ectors.  Wei(hi  1 1 }  torn. 


T»lephone:420l-6(6lines) 
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MARSHMALLOW 

BEATER 


FOR  MANUFACTURE  OF 

JAM.  MARMALADE.  CONFECTIONERY. 
TABLE  JELLIES.  SYRUPED  PEEL. 
SOUPS.  SAUCES.  PICKLES. 

FRUIT  AND  VEGETABLE  PRODUCTS. 
ETC. 


MAKERS  OF  LATEST  VEGETABLE  PEELING.  SLICING.  CHIPPING  AND  DICING  MACHINES. 
MAKERS  OF  LATEST  FRUIT  JUICE.  SUGAR  FILTRATION  AND  RAPID  JAM  BOILING  PLANT. 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE.  Telephone  :  4181 
London  Office:  SUNRIDGE.  RUDEN  WAY,  EPSOM  DOWNS.  SURREY.  Telephone:  Burjh  Heath  2749 

ESTABLISHED  1835 


HEAT  TRANSFER  FREE 


DUTY 

To  cool  LSOOfsIl  hr.  of  sfood 
liquor  (viscosity  4C0  cp.)  from 
I90°F.  using  water  at  60°F. 

HEAT 

EXCHAMER  UNIT 

One  model  No.  3  cubic  heat 
exchanger  3  pass  Carbon;4 
pass  Cast  Iron. 

TOTAL  HEAT 
TRANSFERRED 

900  000  B.Th.U.  hr. 

Overall  operating  co^fFicient 

190  B.Th.U./hr.,ft.*/'F. 

The  corrosion  resistance  and  thermal  efficiency  of  carbon  and  graphite 
materials  have  been  proved  by  their  extensive  use  in  handling  highly 
corrosive  and  complex  liquids  and  gases  found  in  the  chemical  industry. 
Now.  in  Food  Manufacture,  carbon  and  graphite  equipment  offers,  in 
addition  to  outstanding  performance,  the  important  advantage  of  complete 
freedom  from  metal  contamination. 

The  GRAPHITE  CUBIC  HEAT  EXCHANGER  illustrated  is  constructed 
throughout  in  Delanium*  graphite  and  is  being  used  increasingly  by  food 
manufacturers  for  all  unit  processes  involving  :  — 

HEAT  EXCHANGE  •  EVAPORATION  •  CONDENSATION 

HEAT  RECOVERY  •  CRYSTALLISATION 

*  “DELANIUM"  it  c  rtfitttrtd  trade  mark  and  idtntifitt  the  carbon  and  graphite 
materials  produced  exclutieelY  by  Powcfl  Duffryn  Carbon  Products  Limited. 

POWELL  DUFFRYH  C ARBOR  PRODUCTS  LTD. 

Springfield  Road,  Hayes.  Middlesex.  Telephone :  Hayes  3994  8. 
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THE 

IMPROVED 

MORRIS 

ELECTRIC  CHAIN  HOIST 


has  the  following 
improvements : 

*  An  entirely  new  design  of 
load-chain  sprocket. 

*  An  independent  hardened 
load-chain  guard. 

*  A  new  design,  oil  immersed, 
ratchet  load  brake  in  addi¬ 
tion  to  the  nipper  type 
lead  holding  brake. 

This  improved  Morris 
Electric  Chain  Hoist  is  un¬ 
equalled  for  reliability  and 
performance. 

WRITE  FOR  FOLDER  FI59BFM 


■  V'  IP 


/HOMOCENISERS 


HAND.  BELT  OR 
MOTOR  DRIVEN 


HYGIENIC 

HOMOGENISING 


THE  FAST  LIFTING 

BRITISH  HOIST 

WITH  THE  FLEXIBLE  CHAIN 


HERBERT  MORRIS  LTD 

P.O.  BOX  NO  7 

LOUGHBOROUGH  ENGLAND 


Ease  of  dismantling  and  cleaning,  freedom 
from  leakage  and  wear,  reliability  and  high 
performance  are  inherent  in  the  design  and 
workmanship  of  Q.P.  Homogenisers. 

The  wide  range  of  models  from  10  to  300 
gallons  per  hour  of  pressures  up  to4,000lbs. 
per  square  inch  covers  most  manufacturing 
requirements  for  sauces,  soups,  salad  creams 
and  other  food  products  where  a  high 
standard  of  cleanliness  and  efficiency  is 
essential. 

Illustrated  is  the  Size  3  type  UX  50G.P.H. 
Homogeniser  of  recent  design  with  roller 
bearing  throughout  and  many  other  special 
features — write  today  for  our  catalogue 
with  prices  of  all  models,  which  are  available 
for  early  delivery,  including  stainless  steel 
pipe  fittings. 

Test  samples  are  processed 
free  in  our  laboratory  with 
a  guarantee  of  results  in 
production.  "Wt 


ORMEROD  ENGINEERS  LTD 

HOLLOWS  WORKS.  SHAWCLOUCH.  ROCHDALE 

Te’.tphont  ROCHDALE  4414. 
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good  mixture 


*^\\\> 


^\N 


Vxs  a  good  saving/ 

Following  a  well-proved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Well  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS,  against 
faulty  material  and  workmanship. 


10  Quart 

£77 

0 

0 

IS  Quart 

£99 

0 

0 

20  Quart 

£140 

0 

0 

30  Quart 

£182 

0 

0 

60  Quart 

£259 

0 

0 

80  Quart 

£342 

0 

0 

You  invest  when 
DURATAX 

you  buy 

nurat^H 


The  DURATAX  complete 
with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook  costs 
considerably  less  than  other 
makes.  Compare  our  prices. 

Additional  attachments  may  be 
operated. 

LEADING  IN  QUALITr—DURAilLITr— 
SERVICE.  CHEAPEST  TO  PURCHASE 
AND  MAINTAIN. 

Stnd  for  Illustrated  Leaflet. 


THE  PROUD  PRODUCTS  OF 


Telti>hone:  Bolton  S83I-2 


JOHN  HUNT  (BOLTON)  LTD. 

ALMA  WORKS  •  RASBOTTOM  STREET  *  BOLTON  •  ENGLAND 

Telegrams:  Hunt  5831,  Bolton 


ESTABLISHED 
187  0 


Oranges  &  Lemons  (and  Grapes  too!) 

In  the  days  of  St.  Clement.  CITRIC  ACID.  ACID  SODIUM  CITRATE  (AERACIT). rrom 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods, 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 

Manufacturers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry. 

Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled 
and  tinned  products.  Cream  of  Tartar  and  Aeracit  are 
particularly  recommended  to  the  baking  trade  as  high 
grade  aerating  agents  with  absence  of  end  taste. 

All  are  produced  in  the  U.K.  to  the  highest  standard  of  purity  by 

KEMBALL.  BISHOP  &  CO..  LTD. 

CROWN  CHEMICAL  WORKS 


THREE  MILL  LANE 

TehOAene:  ADVANCE  I2J4  (7  lAm) 


B  R  O  M  L  E  Y-B  Y*B  O  W  •  LONDON  •  E.3. 

TtiHWint:  KCMSAIL.  tOCHURCH.  LONDON. 
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On  many  famous 
products  the  code 
is  on  the  edge 


J'ElVfO\ 


For 

LABELS 

CARTONS 

WRAPPERS 


The  “Codedge”  machine  pro¬ 
vides  the  most  rapid  and  efficient 
method  of  coding  your  products. 


SAUVEN 


Please  write  or  telephone: 


FF.RFOKATIXG 
MACHIXF  CO. 


13  HATTON  WALL  -  LONDON  •  E.C.I  Telephone:  CHAncery  34IJ 


Our  service  to  the  petrol¬ 
eum,  chemical  and  allied  industries 
is  as  specialists  in  the  design  and 
manufacture  of  all  types  of  storage 
and  pressure  vessels  of  welded  con¬ 
struction  in  mild  steel,  stainless 
steel  and  other  alloys.  Our  assoc¬ 
iated  Company,  John  Thompson 
(Wolverhampton)  Ltd.  specializes 
in  the  fabrication  of  the  larger  type 
of  fusion-welded  vessels.  They  are 
equipped  to  manufacture  fusion- 
welded  vessels  conforming  to  Lloyds 
Class  I  Specification  in  plate  up  to  4' 
thick,  and  in  some  instances  in 
excess  of  this  dimension. 

MACTIONATING  COLUMNS 
DISTILLATION  PLANTS 
HEAT  EXCHANGERS 
MIXERS 

SCRURBER  TOWERS 

EVAPORATORS 

CONDENSERS 

STORAGE  TANKS 

STILLS 

PRESSURE 

and  VACUUM  FILTERS,  aW- 


JOHN  THOMPSON  (DUDLEY)  LTD 
DUDLEY,  WORCKSTERSHIRE 
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HOPKINSONS  LIMITED  •  HUDDERSFIELD 


LONDON  OFFICE;  34  NORFOLK  STREET 


STRAND 


There’s  no  valve  like  the  Link  Valve 
for  reliability  under  difficult  condi¬ 
tions— handles  thick  heavy  liquids 
or  light  spirits,  process  steam  or 
compressed  air  equally  reliably. 
It  is  quick-opening 
(operates  with 
quarter-turn  of  the 
handle), has  parallel* 


slide  action  and  is 
exceptionally 
robust,  with  no  ex¬ 
ternal  parts  which 
can  easily  be 
damaged. 


The  most  informative  up-to-date,  yet  thoroughly  practical,  book  on  the  production  oj  sausages  and  small 

goods  that  has  ever  been  published 


SAUSAGE  AND  SMALL  GOODS  PRODUCTION 


bv  Frank  Gerrard,  M.Inst.R.,  M.R.San.I. 

208  pages.  Demy  8wo.  Third  edition,  reprinted  twice.  Price  15s.  net.  Postage:  id.  Home,  lOd.  Abroad. 


CONTENTS 

Equipment:  Electrical  Running  Costs,  Fuses.  Mincer  Operation  and  Main¬ 
tenance,  Mincers,  Knives  and  Plates,  Filling,  Fillers,  Bowl  Choppers,  Combina¬ 
tion  Machines.  Small  Trade  Equipment:  Accommodation,  Ventilation,  Plant, 
Planning.  Small  Factory  Layout:  Coppers,  The  Smoke  House,  Factory  Layout, 
Factory  Hygiene.  Sodium  HypocUorite.  Sausage  Ingredients.  Binders. 
Seasonings.  Sausage  Containers.  Storage  and  Preservation.  Meat  Curing. 
Costing.  Sausage  Recipes.  Continental  and  American  Types.  Factory  Recipes, 
Cooked  Meats.  Meat  for  Canning.  Utilisation  of  Waste.  Legal  Enactments  speci¬ 
fically  affecting  Sausage  Manufacturers. 


Obtainable  from  your  bookseller, 


M  LEONARD  HILL  IBOOKS]  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.l 
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Endurance 


PRECISION  BUILT  ELECTRIC  MOTORS 
Designed  with  40  years 
experience  in  scientific 
research  and  development. 

A.C.  single  and  three-phase  motors  up  to  10  H.P. 
Fractional  H.P.  D.C.  motors. 

Electric  truck  motors  up  to  10  H.P.  and 
control  gear. 

A.C.  single-phase  self-regulating  alternators. 

Loom  motors — switchgear — transformers — 
electronic  control  gear,  etc. 

Contractors  to  all  Government  Departments 


BECKENHAM  •  RENT 

Telephone.  Beckenham  0066  &  1152 
Works  : 

EAGLE  WORKS,  BECKENHAM 
ST.  JOHN'S  WORKS,  PENCE 
LAUREL  GROVE  WORKS,  PENCE 


YORKSHIRE  ENGINEERING  G  WELDING  Cc  (BraMtrt)  Ltd. 
FRIARS  WORKS,  BRADFORD  ROAD.  IDLE,  BRADFORD. 

Phone:  Idle  470  (3  lines).  Crams:  Yewco,  Bradford 
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phone; 

HOUNSLOW  II2I/2/3 

grams: 

HETAFIlTER.HGUNSlOW 


'///ff'/iinmt 


brand 


STEVENSON  &  HOWELL  LIMITED 


STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.  1 


Telegrams:  "  Distiller,  Phone,  London. 


Established  1882. 


Telephone:  Waterloo  4833  (8  lines). 


Ststs  from  i  to  1,000 
gallons  per  hour. 


J  However  carefully 
food  products  are 
prepared  the  customers’  standard  of 
perfection  is  appearance. 

The  scintillating  clarity  of  Meta- 
filtered  fruit  juices,  syrups,  mineral 
waters,  vinegars,  etc.,  is  the  hall¬ 
mark  of  purity. 


THE  METAFILTRATION  COMPANY  LIMITED.  BELGRAVE  ROAD,  HOUNSLOW  MIDDLESEX 
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A  HANDY  PUMP  FOR 

CONFICTIONFRY  PRODUCTION 


The  versatile  application  of  the  Mono  Pump 
covers  many  duties  associated  with  Confectionery  Production, 
It  is  equally  suitable  for  handling  water,  transferring 
v  sugar  syrup  or  feeding  fruit  pulp 

for  sweet  filling. 


This  portable  stainless 
steel  Mono  Pump  is 
pumping  fruit  pulp 

•  Inherently  Self-priming 

•  Powerful  suction 

•  Uniform  Displacement 


MONO  PUMPS  LIMITED 

MONO  HOUSE.  I  SEKFORDE  ST..  LONDON.  E.C.I 
Telephone:  Clerkenwell  8911 
Telegrams :  Monopumps  'Phone,  London 

end  ct  BIRMINGHAM.  DUBLIN.  GLASGOW. 
MANCHESTER.  NEWCASTLE.  WAKEFIELD. 


CONTROL 


efficiency  is  the  keynote ! 


When  it  comes  to  controlling  streams  of  liquids  or  gases.  Magnetic 
X’alves  will  stand  no  nonsense — when  they  indicate  ‘  stop  *, 
they  mean  Stop  !  Magnetic  Valves  have  been  exercising  this 
ftower  over  air,  steam,  oil,  coal  gas  and  the  like,  both  automatically 
and  remotely,  for  twenty-five  years  now — and 
they  do  not  enlist  the  help  of  glands, 
stuffing-boxes  or  driving  shafts.  We  have 
issued  illustrated  Literature  all  about  it,  listing 
the  complete  range  of  Magnetic  Valves  up  to 
12in.  orifice.  Let  us  know  if  you  would  like  a  copy 


SPECIAL  VALVES  DESIGNED  If  required. 
STANDARD  VALVES  DELIVERED  ex  stock. 


MAGNETIC  BALANCED  3-WAY  VALVE 

This  valv*  can  b«  used  to  control  air,  water,  oil  and  other  liquids, 
normally  passed  through  a  pipe  where  it  it  required  to  operate  Dia¬ 
phragm  Valves,  Single  Acting  and  Double  Acting  cylinder  mechanisms, 
etc.  Standard  Valves  are  suitable  (or  controlling  pressures  up  to 
70  lbs.  per  sq.  in.  or  100  lbs.  per  sq.  in.  as  required.  This  type  of  valve 
it  capable  of  operating  at  high  speeds  over  long  periods. 

A  flameproof  solenoid  housing,  Buxton  Certified, 
can  be  fitted  where  required. 


^^agnefic  valve  co. 

kiniTie 

28  ST.  JAMES'S  PLACE,  LONDON,  S.W.I 

Telephone;  HVOe  Park  7S88 


hI 

■ 

ON  THE  SUBJECT  OF 
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specially 
designed 
by 


Y^estner 


Demonstrations  and  tests  can  always  be 
arranged  in  our  well-equipped  London 
Laboratories. 


Battery  of  Kestner  Coffee  Extractors  installed  in  model  factory  recently  erected 
in  Southern  England 

CONTINUOUS  CLIMBING  FILM  EVAPORATORS  for  concentrating  liquids 
such  as  milk,  fruit  juices,  coffee,  syrups,  gum,  whey,  etc. 

CONTINUOUS  SPRAY  DRIERS.  FILM  DRIERS  AND  PNEUMATIC  DRIERS 

for  producing  powdered  starch,  coffee,  milk,  ice  cream,  etc. 

CONTINUOUS  FLUID  HEAT  TRANSMISSION  SYSTEMS  for  cooking,  roasting 
or  frying  of  fish,  potatoes,  meat-balls,  crumpets,  etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS  for  handling  sauces,  soft 
drinks,  salad  cream,  syrups,  cooking  fats,  ice  cream,  fruit  juices,  etc. 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD.,  5  GROSVENOR  GARDENS,  LONDON,  S.W.I 


—for  ALL  \ 

ENGINEERING  SUPPLIES  | 

(  ' 

I  COCKS,  VALVES,  GAUGES,  j 

HOP  I  PACKINGS,  JOINTINGS,  j 

SOZZ  I  BELTINGS,  VEE-ROPES, 

*5  lines  I  PUMPS,  HOSES,  UNIONS, 

j  SOOT  BLOWERS,  etc. 

I 

I  Write  or  phone^ 

W.  H.  WIIXCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S,E,1  J 
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ANY  PARENT  WILL  TELL  YOU 

that  the  first  steps  are  the  really  important  ones. 

This  is  as  true  of  effluent  treatment  as  of  the  white-headed  boy,  but, 
with  an  effluent,  the  first  step  is  to  clear  out  the  solids  by  the  use  of  the 

PARKWOOD  MECHANICAL 

SCREEN 

Then  you  can  go  forward  happily  to  treatment  by  chemicals  or  whatever 
you  wish,  without  having  to  bother  about  all  the  mass  of  solid  which 
would  otherwise  clog  your  drains  and  pumps. 

We  shall  have  a  number  of  screens  showing  at  Castle  Bromwich,  stand 
No.  D  535,  if  you  are  coming  to  B.I.F.,  so  do  stop  and  look.  Ask  questions, 
too,  if  you  wish,  for  we  shall  be  only  too  pleased  to  give  the  benefit  of 
our  experience. 

LONGWOOD  ENGINEERING  CO.,  LTD. 

HUDDERSFIELD  •  ENGLAND 

Telephone:  MILNSBRIDGE  120 


UPGRADE  YOUR  PRODUCTS 

and  secure  highest  prices  in  consuming  countries,  Good 

quality  will  always  sell  the  goods  even  in  periods  of  bad  trade. 

The  necessity  of  hand  picking 
is  eliminated  by  the  use  of 


GUNSON’S 


PATENTED  AUTOMATIC  ELEaRONiC  SEPARATOR 

Latest  Model,  Type  G.2 — Each  Unit  Entirely  Self>Contained 
(Width  17  in..  Length  45  in..  Height  60  in.) 

This  machint  has  b««n  cestad  undar  conditions  o(  tropical 
haat  and  humidity  by  a  British  Govarnmant  dapartmant 


GOOD  96)% 


The  original  bulk  contained  of  faulty  beans  which  were  eliminated  at  an  output  of  160  lbs.  per  hour.  Coffee 
beans,  peas,  nuts,  seed  maize  and  articles  of  similar  size  can  be  separated  with  equal  results.  Send  us  a  2  lb.  sample 
of  your  product  for  treatment  and  report.  For  particulars  write  to: 

R.  W.  GUNSON  (SEEDS)  LTD 

WHOLESALE  SEEDSMEN 

20/21  ST.  DUNSTAN*S  HILL  •  LONDON  E.C.3  •  ENGLAND 

Patentees  and  So/e  Makers  U.K.  Patents  No.  617276  U.S.A.  Potent  No.  2536693  and  other  World  Patents 
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You’re  safe  with  M  A  R I N  0  L 


When  preparing  food  and  drink  for  the  public  mere  cleanliness 
is  not  enough. 

The  scientist  knows  the  enormous  range  of  bacteria  and  fungi 
that  can  cause  trouble. 

You  only  need  to  know  the  remedy — MARINOL. 

Full  particulars  from  : 

BAYER  PRODUCTS  LIMITED 

Neville  House,  Kingston-on-Thames,  Surrey 

Associated  export  company  :  WINTHROP  PRODUCTS  LIMITED 


-A  Non-toxic 

ir  Non-irritant 

>  No  more  corrosive  to  natural 
rubber,  metal  or  plastics  than 
water 

it  Odourless  and  deodorant 


SOU  AGENTS  fOR  THE  UNITED  KINGDOM. 

F.  BOS  LTD. 

Gedncy,  Spalding,  Lines. 

Ttl.:  LONG  SUTTON.  LINCS.  2232. 


Bean  Slicing  Machine  already  in  use  in  Great  Britain 
and  giving  great  satisfaction.  Does  the  work  of  30 
persons,  thus  definitely  saving  labour.  Capacity  2 
tons  per  hour.  Can  also  be  used  for  slicing  vege¬ 
tables  for  soup  making,  canning  purposes — Endive, 
Spinach,  etc. 

Made  by  Messrs,  de  Goeje,  of  Zaandam,  Holland. 


EMULIN 

IS  ACCLAIMED  TO  BE  THE  FINEST 
AND  MOST  ECONOMICAL 

SAUSAGE  IMPROVER 
AND  STABILIZER 

AN  ESSENTIAL  INGREDIENT 
FOR  ALL  SAUSAGES, 
CANNED  &  COOKED  MEATS, 


Made  under  strict  laboratory  control  by  British 
Food  Chemists  with  a  lifetime  of  experience 
Conforms  to  all  requirements 
of  Food  and  Drugs  Act 

IFr/’/t'  /or  further  lietaHs 

MAIN  DISTRIBUTORS: 

D.  F.  BLAKESLEY  &  CO. 

87  TI  RNMILL  STREET.  LONDON,  E.C.I 

Tef.:  CLE  0192 


MODEL  24-C 

30  GALLON 
CAPACITY 

TWO  SPEED 
HEAVY  DUTY 
MIXING 
MACHINE 
BY 


<md1eS) 


Makers  &  Designers 
of  Quality  Machines 
For  The  Food  Industry 

John  T.  Hardaker 

(FOOD  MACHINERY)  LTD. 

BOWLING  IRONWORKS  •  BRADFORD  •  YORKSHIRE 
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Jfte  JUomeK  Cwuunei  Jicmu^actuxexs  . . . 

ESTABLISHED 

.aWx  CABAMEl. 


%oux  Calom  ptofiCem  soCited 

SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

CW  rile  /dr  sunt  pie  Ic 


L.  LAMBERT  &  CO.  LTI» 


LONDON  OFFICE: 


FACTORY: 


4  PERCY  STREET.  W.l 

Telephone:  MUSeum  6102 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 


Can  closing  machinery 

of  all  kinds  and  sizes  with  and  without 
automatic  feed  for  lids. 


Another 

GORING  KERR 
METAL  DETECTOR 

Insta  I  la  tion 


Photo  by  courttsy  of  McVitit  &  Price  Ltd. 

Small  particles  of  ferrous  and  non-ferrous  metals  are 
instantly  detected,  and  the  contaminated  product  can  be 
removed  automatically. 

Write  today  for  details  to: 

GORING  KERR  LTD. 

CLIFTON  WORKS 

at  rear  of  153  HIGH  STREET,  SLOUGH,  BUCKS 

Telephone:  SLOUCH  24915 
Agents  in  all  Areas 


PROTEaiYE 

PAPERS 

AND 

LINERS 

FOR  BULK  PACKAGING 
AND  PROCESSING  FOODS 
MULTI  WALL  BAGS 
PAPER  SHAVINGS 

W.  K.  THOMAS  &  COMPANY 

27  JOHN  ADAM  STREET.  ADELPHI.  W.C.2 

Specialists  In  British  and  Imported  Papers. 

Telephone:  Trafalgar  6204-5  Telegrams:  Plysack  Hand.,  London. 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILL  WALL.  LONDON.  E.M 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS,  PHONE.  LONDON 
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Embossing  Mashing  &  Evacuating 

machinery  Straining  equipment 

&  apparatus  machines  for  vacuum 

for  stamping  and  j  — vertical  for  packing  of  cans 
pressing  lids.  I  universal  motors,  and  jars. 

VACUUM  SEAMING  MACHINE— Model  TrU  54 

CLEMENS  &  VOGL 

Brunswick,  Germany 


>'  .A 


ALWAYS  RUN  TRUE 


JlLLfiJimiMiA-ANO 


ENROBER  BANDS 

in  stainless  steel  wire 
or  special  spring  steel  wire 


STANDARD  PATTERNS  FROM  STOCK 
BRITISH  MADE  THROUGHOUT 


Photograph  by  Courtesy  of 
Messrs.  Cadbury  Bros.  Ltd. 


0  0 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


BRITANNIA  WORKS,  HAYES,  MIDDLESEX  Telephone:  HAYES  3961-3  Telegrams:  GREENINGS  HAYES,  MIDDLESEX 
HEAD  OFFICE:  BRITANNIA  WORKS,  BEWSEYROAD  .\W  ARRINGTON,  LANCS. 


CALEB  DUCKWORTH 
FILLER 


This  machine  can  be  seen  under  working  conditions  in  cur  own  Jam  Factory 


CALEB  DUCKWORTH  LTD  •  COLNE  •  LANCS 
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MODERN  EQUIPMENT 


ISAAC  WEBSTER  e SONS  LTD. 

ABBEY  WORKS 
KIRKSTALL 
LEEDS  LEEDS.  5. 


THE  fASCAa  ENCINtEWNG  CO..  LTD..  114.  LISSON  GHOVE.  LONDON.  N  W  1 


TELECR>LMS. 

ISAAC  WCASTtR 
MBKSTALL 


I’ASCALL 


miieri  arc  designed  to  distribute  the  various  powders  evenly 
throughout  (he  mass  quickly  and  efficiently.  They  arefitted 
with  removable  agitators,  self-emptying  troughs,  and  safety- 
devices  Trough  capacities  available  between  2  and  18  cu  ft 

Stainless  or  wild  steel  construction. 


Write  for  list  DI47 
Tel  Paddington  7234 


High  quality  products  from  the  Alexandria 
factory  of  The  Standard  Food  Products  Co. — 
the  most  up-to-date  plant  with  the  largest 
production  in  Egypt. 

Enquiries  to. 

S.FoP.  (FOOD 
PRODUCTS)  LIMITED 

22a  COLLEGE  HILL,  LONDON,  E.C.4. 

Telephone:  City  373/ /2.  Telegrams:  Zicambiadi,  London 


CANNING  TOWN  GLASS  WORKS  LTD.. 
30-34  NEW  BRIDGE  STREET,  E.C.4 

Ttlephone:  CENTRAL  5 342-S  Telegroms;  ORTAO.  LUD.  LONDON 

WORKS;  CANNINQ  TOWN.  E.I6  and  QUEENSBOROUQH  KENT 
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A  most  ejficient  Shredder  for  foodstuffs 


f  OR  shredding  fruit  peel,  almonds,  gelatine,  fruit 
pulps,  ginger,  gum,  meats,  vegetables,  roots  and  other 
materials,  the  B.J-D  Swing  Hammer  Shredder  is  an 
admirable  machine.  Simple,  sturdy  and  needing  only 
a  minimum  of  maintenance,  it  can  handle  moist 
materials  and  give  good,  even  reduction. 

Product  size  can  be  varied  and  in  some  applica¬ 
tions  no  screen  bars  are  required.  The  two  most 
popular  sizes  are  15"  x  S''  and  20"  x  12";  larger  sizes 
are  available.  Send  your  problems  on  shredding  or 
grinding  to  B.J-D,  and  let  us  do  a  sample  test  for 
you — of  course,  without  any  obligation. 


BRITISH  JEFFREY-DIAMOND  LTD..  CRUSHER  DIVISION.  15-17.  CAXTON  ST..  LONDON.  S.W.i 

bjd  4541 


Distinct  advantages  of  the  MIKRO-FIL,  Suction  or  Pressure  Models,  for  any  G.f.ni.  capacity. 


★  High  percentage  of  recovery — 99.9°o  plu*- 
'Ar  Greatly  reduced  filter  cloth  area  means  . 
low  maintenance  costs,  quick  and  easy  M 
material  changeovers.  Ar  Constant  re-  K 
sistance  to  air  flow,  if  Cleaning  ring  V 
eliminates  mechanical  shaking.  H 


Diagram  showing  operation  of  the  MntRO-Fll.  UNIT  —  Felt  Bag  (A)  is  clamped  B 

in  housing  (B).  Dust-laden  air  enters  from  top  (C).  As  the  air  passes  through  filter  B 

medium,  dust  deposited  on  inner  surface  of  bag  is  dislodged  by  dual-action  of  cleaning  ring  (D).  ■ 
Cleaning  is  accomplished  by  counter-current  of  pressured  air  from  ring  and  flexing  of  1 

bag  by  ring  as  it  moves  up  and  down  continuously,  y 

SEND  FOR  — Your  copy  of  new  mikro-fil  unit  bulletin. 

Exclusive  Manufacturing  Licensees  for  PULVERISING  MACHINERY  CO.,  SUMMIT,  NEW  JERSEY,  U.S.A. 


MIKRO  HOUSE,  15  CREECHURCH  LANE,  LONDON,  LC.3 


PHONB :  Avnnn  4823/3  gkams  :  laAMioK,  fbn,  London 


Exompitt. 

filtering  Rate 
per  tq.  ft 
felt  area 

Rarticle  Sire 

Carbon  Black  _  _  _  _ 
Phanolie  Raains  _  _  _ 
Oyettufft 

Flour 

Kaolin  _____ 
Polyvinyl  Chlorldo  Rotin  _ 
Soap  Powdor  _  _  _  _ 
Cofflont 

Tuntatie  Acid  _  _  _  _ 
Magnoaium  TrWIieata _  _ 

7/ISe.f.ni. 
14/ZO  .. 
10/20  „ 
M/40  „ 
12/29  „ 
11/10 

10/M  „ 
14/20  ,. 
10/15  „ 

4/0 

5  microna 
10  ,  20  „ 

20 

70.  80  „ 

M  „ 

10  .. 

70  80  „ 

20  50  „ 

2/5 
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Telephone  NEWBURY  7 


Suitable  for 

*■6^  pumping: 

^WL  Cream 

Sugar 

Margarine 

Chocolate 

Vegetable  oil 
Cheese 
Jam 

Bakers*  dough 
Ice  Cream 

•  Ideal  for  transfer  duties.  _ 

•  Smooth  flow  without  churning. 

•  Suction  up  to  29  ft.  water  vacuum. 

•  Up  to  3S0  lbs.  per  sq.  inch  for  pressure  filling. 

•  Infinitely  Variable  and  Reversible. 


Write  for  full  detailt  to: 


L.  Garvin  &  Co.  Ltd.,  Isleworth,  Middlesex.  Tel. :  HOUnslow  348} 


T*l«f  f*mt 
PLENTY.  NEWBURY 


PLENTY  &  SON  Ltd 

Marine  Engineers  4  Pump  Manufacturers 

NEWBURY,  Berks. 


DIRECT  IMPORTERS 


LIMITED 

Plantation  House,  Hincing  Lane,  London,  E.C.3 

TeleelwiMi  HANtien  Houm  440S  (1  Iiiim)  Talatrmmai  Homaclon  London 

civ 


(.jS^  (^5^  (.55^  (.S?) 

I  FOOD  POISONING  | 

I  hv  E.  B.  Dewberry  | 

§  Demy  8vo.  3rd.  ed.  xii-r318  pages.  Ulus.  § 
§  Price  I7s.6d.net.  Postage:  6d.  Home,  Is.  Abroad  § 


Contents:  Part  I.  Introduction.  Historical. 
Bacterial  Food  Poisoning  (Infections  and  In¬ 
toxications).  Seasonal  Prevalence.  Foods  that 
Act  as  Vehicles  for  Infection.  Possible  Sources 
and  Modes  of  Infection.  Prevention  and 
Control.  Part  II.  StaphloccKCUs  Food  Poison¬ 
ing.  Contamination  of  Food  by  Poisonous 
Metallics.  Poisonous  Plants.  Edible  and 
Poisonous  Fungi.  Poisonous  Fish  and  Shell- 
Fish.  Food  Allergy.  Part  III.  Historical. 
Symptomotology:  Differential  Diagnosis  Be¬ 
tween  Botulism  and  the  Other  Kinds  of  Food 
Poisoning:  Mortality:  Climatic  Influence, 
Seasonal  Prevalence  and  Intoxication  Rate. 
Causation:  Bacteriology:  Clostridium  Botu¬ 
linum  and  its  Various:  Occurrence  and  Distri¬ 
bution  in  Nature.  Spores  of  Cl.  Botulinum. 
Toxin  and  Antitoxin.  Foods  Associated  with 
Outbreaks  of  Botulism.  Illustrative  Outbreaks. 
Prevention  and  Control.  Laboratory  Investi¬ 
gation  of  Food  Poisoning  Cases.  Appendices. 

Obtainable  through  your  usual  bookseller. 


§  LEONARD  HILL  [BOOKS]  LIMITED  | 
§  9  EDEN  STREET  •  LONDON  •  N.W.I  I 

s  J 
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THERE  IS  AN 


TYPE 


Looking:  round 
for 

Evaporators  ? 


If  what  you  have  in  view  is  Manufac- 
\  turing  or  Processing  plant,  you  need 
search  no  farther  than  Bennens,  for 
1  we  have  unrivalled  experience  in 
«  catering  for  the  needs  of  the  Food, 
H  Milk,  Chemical  and  other  industries 
M  and,  over  a  period  of  more  than  a 
«  century,  have  sponsored  many  a  tech¬ 
ie  nical  iimovation  to  solve  a  critical 
f  problem  for  a  special  customer.  Our 
range  takes  in  every  process  from  plan 
to  installation  and  we  supply  apparatus 
^  in  stainless  steel,  copper,  aluminium,  etc., 
'  to  clients  all  over  the  world.  The  exceUcnce 
of  our  equipment  and  of  our  service  is 
clearly  evident. 


(CONTROLLED  BY  H.  PONTIFEX  «  SONS  LTD.) 


BENNETT,  SONS  *  SHEARS  LTD.,  9-I3  GEORGE  ST.,  MANCHESTER  SQ.,  LONDON,  W.I.  PHONE :  WELBECX  8201  (4  LINES)  WORKS :  BIRMINGHAM.  LEEDS,  LONDON 


i 

% 
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[ANHYDRO  as,  36.  Norregade,  Copenhagen  K,  Denmatk 
. felegrams  ANHYDRC  Copenhagen  —  Telephone.  Mtnerva  4767 


M  EAT 

SPOT  OR  FORWARD 
SHIPMENTS 


SUPPLIERS  OF  ALL  TYPES  OF 


MEAT  AND  OFFALS 


W.  NORWOOD  &  SONS  LTD. 

LONDON,  E.I8 

relephone:  WANSTEAO  itS3 
TELEX  2.210* 

and  at 

GLASGOW  -  NEWCASTLE 


.  .  .  here  is  a  new  book  giving  fresh  and  complete  3 

C.....C.  >.  COMPOUND  MILLING  I 

hy  N.  O.  SIMMONS  § 


^OMPoijf^Q 

^•lling 


'  '*  ‘•••‘HJfc, 


Royal  8vo.  xx4  280  pages.  Illustrated. 

Postage  lOd.  Home,  Is.  4d.  Abroad. 


42s.  net. 


§ 


I  n  most  countries  the  present  need  for  iiKreased  food  production  is  of  primary 
importance.  The  processing  of  feeding  stuffs  is,  therefore,  a  matter  of  growing 
interest  throughout  the  world. 

As  the  title  implies,  the  book  specialises  in  the  manufacture  of  compound 
feeding  stuffs  for  livestock.  Associated  subjects,  such  as  the  maiiufacture  of 
“  straights,"  seed  cleaning,  grass  grinding  and  cubing,  cereal  flaking  and  the 
processing  of  poultry  com  are  also  included,  but  the  main  purpose  of  the  book 
is  the  detailed  description  of  the  compound  milling  process  and  the  machines 
employed  in  it  between  the  intake  of  raw  materials  and  the  delivery  of  finished 
products. 

In  view  of  the  shortage  of  literature  dealing  with  this  subject,  the  author, 
w  ho  has  w  ide  knowledge  and  experience  of  his  subject,  has  rendered  an  impoitant 
and  valuable  service  to  those  engaged  in  the  provender  and  compound  milling 
industry,  whether  as  experts  or  students. 

The  book  is  divided  into  two  sections: 

1.  Ravr  Materials.  Animal  Nutrition  and  the  Compound  and  Provender  Miller.  The  Principal  Feeding  Stuffs  used  in  the  Manufacture  of  Compounds  and 
Provender.  Typical  Compound  Rations  and  their  Composition. 

2.  Machines  and  Princesses.  The  Intake  and  Storage  of  Raw  Materials.  The  Intake  and  Storage  of  Molasses,  Cod  Liver  Oil  and  Fi^  Solubles.  Weighing 

and  Cleaning  of  Raw  Materials.  Seed  Cleaning.  Conditioning  and  Drying.  Grinders.  Grinder  Plants.  Mixers.  Blending,  Mixi^  and  Cubing  Plants. 
Cubing  and  Pelleting  Machines.  Practical  Cubing  and  Filleting.  Cube  and  ^llet  Cooling.  Grass  Grinding  and  Cubing.  CerMi  Flaking.  The  Manufacture 
of  Mixed  Poultry  Corn,  Cut,  Kibbled  and  Rolled  Grain.  Exhaust  Systems  in  Compound  Mills.  Weighing  and  Packing  of  Finished  Products.  Storage  and 
Delivery  of  Finished  Products.  Layout  of  Compound  and  Provender  Mills.  Production  Costs.  Appendices.  Index.  e 

3 

Obtainable  through  your  usual  bookseller  C 

LEONARD  HILL  [BOOKS]  LIMITED,  STRATFORD  HOUSE,  EDEN  STREET,  LONDON,  N.W.l.  ( 
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FOOD  in 


hygienically  sealed -ready  to  serve 


The  food-conscious  European  was  quick  to  appreciate  the 
value  and  convenience  of  food  in  tubes  and  now  more  British 
Manufacturers  are  employing  this  useful  sales  aid. 
The  BETTS  service  is  backed  by  150  years  of  experience  and  offers 
technical  advice  on  materials,  filling  machinery,  storage,  hygiene,  pack 
design,  printing  and  special  delivery  services.  Send  for  details. 


WE  r  TER  Food  Piepaiing  MocMnenr 


AND  COMPANY  LIMITED 

HOUOWAY  MILLS.  ELTHORNE  ROAD,  LONDON.  N.I9 

Telephone:  ARChway  43S' 

*  PARIS  •  MARSEILLES 


LONDON  ■  COLCHESTER 


•  BORDEAUX 


- c3pv  cialisis - 

in  ilte  inanu^achire  0^ 

POWER  MINCERS 
BOWL  CUTTERS 
SAUSAGE  FILLERS 
MEAT  CUTTING  BANDSAWS 
MEAT  COOKING  PLANT 
STAINLESS  STEEL  TROUGHS 

MEAT  MIXING  & 
DICING  MACHINES 


DICING  MACHINE  ' -  etc.  - - 

for  meat,  vegetables,  fruit  etc. 

Made  irt  2  sizes 

J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smithfleld,  London,  E.C. 

Phone:  MONarch  8936 17 19 


for  rigid  containers  in 
aluminium  and  collapsible  tubes 
In  tin  -  coated  lead,  aluminium 
and  other  alloys. 
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MODERN  FACTORY 

WITH  CLEAR  SPACE 
OF  APPROX.  40,000  SQUARE  FEET 

REQUIRED 

IN  A  LONDON  AREA 
FOR  FOOD  MANUFACTURE 
—  FREEHOLD  PREFERRED 

CHAMBERLAIN  &  WILLOWS 

23  MOORGATE  LONDON  E.C.2 

METropolitan  8001  8 


mm’. 

wm 

1 

★ 

Prompt 

m 

Deliveries 

■ 

★ 

Write  for 

0 

Stock  list 

H 

^STAINLESS 
STEEL 


CASHMORES 


SM/JC24<H 


Ct.  Bride*  .  Tipton  •  Staffi. 

T*l:  Tipton  2181  'S 


CONVEYOR  BANDS 

(FABRIC) 


MOP  CLOTHS 

For  Fruit  Cleaning  Machines 


THE  KLEENKUT  BINDINGS  CO.  LTD. 

89  BARTHOLOMEW  CLOSE.  LONDON.  E.C.l 
rw.;  MON  5678(9 


AAWKJEJUCa 


120  PENTONVILLE  RD.  LONDON  N  I 


for  all  types  of  packaging  by  hand  or  machine  supplied  in  liquid  or  powder  form.  I 

Samples  and  advice  willingly  sent  on  application. 

ADHESIVES  FOR  THE  CANNING  INDUSTRY  A  SPECIALITY.  EXPORT  ENQUIRIES  INVITED 

GLOY  i  EMPIRE  ADHESIVES  LTD. 

tstablishtd  for  over  half  a  century. 

ACME  WORKS.  CLAPTON,  LONDON.  E.5.  telephone  4AiH.r,i  474S  (4  (inei) 

GLEMCO  WORKS.  LOVAIN  ST..  FAILSWORTH,  MANCHESTER  Totohont;  falltwrih  1913 

AUSTRALIA:  MESSRS.  ).  DAVIES  8  SONS.  LTD..  743  NORTH  RD..  MURRUMBENA.  S.E.9  VICTORIA 

SOUTH  AFRICA:  ROWLAND  CHUTE  8  CO..  LTD.  430  C.T.C  BUILDINGS.  PLEIN  STREET.  CAPE  TOWN 
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THK 


STEA 


FULLY  AUTOMATIC 


FIRST  CHOICE  iH 
PACKAGED  BOILER 
PLANTS 


\ 

% 


ac 


CKAGED  BOILER 


oil-fired  packaged  unit,  available  as  a  steam 
hot  water  boiler  for  power,  processing  or 
iting,  in  evaporative  capacities  ranging  from 
]0  to  18,000  lb.  hr.  (from  and  at  212  F.>  or 
livalent  heating  output  in  B.Th.U. 
is  self-contained  boiler  plant  is  if 

ivered  as  a  single,  compact  unit 
AW.  simple,  rapid  installation  in  a  wicaViisation*** 
minimum  of  space.  if 


ASK  rOK  rUSLICATION  No.  1629 


SPENCER-BONECOURT-CLARKSON  LTD 


14/IS  FETTER  LANE.  LONDON.  E.C.4. 


Ttitphone:  FLEET  SThEtl  0461  and  6>6l 


S«  the  •«STEAMB|.0C”  at  the  ENGINEERING  AND.  MARINE  EXHIBITION  •  OLYMPIA  •  STAND  4G.  Grand  Hail.  Sept  I$t-I5«h 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 


A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  u  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.  1.  Abbev  1  eye 
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HAVE  YOU  A  Flooring  Problem  P 


BETONAC  FLOORS  resist  steel  wheeled  traffic,  are  non-slip  and  can  be  made  waterproof  and  resistant  to 

aggressive  acids. 

BETONAC  FLOORS  are  in  use  in  every  kind  of  FOOD  FACTORY  including  Creameries. 

BETONAC  adds  the  durability  of  steel  to  the  adaptability  of  concrete. 


Send  your  enquiries  to  ; 


QUICKSET  WATER  SEALERS  LTD,  54  victoria  street,  s.w.i. 


ABBey  1 57 1/2/3. 


Hydragum 

the  ideal  stabiliser 
for  use  in  the  manufacture 
of  foodstuffs,  including  ice  cream,  etc. 
Locust  bean  gum 
Carob  gum 
Gum  karaya 

BROWN  &  FORTH  LTD 


•3-117  EattM  Ri. 
LONDON,  N.W.1. 

EUS  SIOI-S 


Founded  1890 

•1  Cerehreek  St 
MANCHESTER,  IS 

MOS  1347-8 


13S  LiSwty  St. 
NEW  YORKS 

CO  7-4383 


COMBINED  SIFTER  AND  MIXER 


for  Reducing,  Sifting 
and  Mixing  Dry  and 
Lumpy  Powders. 

Capacities  up  to 


Makers  of: 

Bucket  Elevators 
Worm  Conveyors, 

Separating  Sieves, 

Friction  Sack  Hoists, 

Sack  Cleaners, 

Herb  Rubbing 
Machines, 

Vertical  Mixers 

FRANK  STACEY  &  Co.,  Ltd  vauxhall  street 

Tslsphona:  Aston  Cross  3721  (7  lines)  BIRMINGHAM  4 


FULLER  HORSEY 

SONS  a  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTVRIISG  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOVDM  AVKYL'E  •  LO.\DO.\  •  e*t'*3 
TELEPHONE  ROYAL  4RSI 


Send  your  enquiries 

lo  the  Pr4»«luvcrs 


THE  HEPPOHOTON  NIHT  a  F@®D(iD€E  €©.  ITD. 


HIGHLANDS  HIU.  SWANLEY,  KENT 
Telephone  Swanley  Junction  2306/7 
Telegraphic  Address.  "Namsoluc,  Swanley  Orpington*' 
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SITUATIONS  VACANT 

YOUNG  Chemist  (male)  required  by  a  pro- 
P'e>'ive  and  rapidly  expanding  \\iltshire 
P(kk1  l-actory  b>r  Quality  Contri)!.  Wide 
possibilities  and  pruspH-ets  (or  the  future.  A 
sucei  'sful  candidate  will  after  a  short  piroba- 
tion.iry  pi'riiKl,  Im'  given  a  Post-Ciradu.ite 
Cour'f  of  training  in  this  interesting  industry. 
— .Apply  llox  Hsooh. 

A  Wic.incy  exists  in  a  nuKlern  biscuit  bakery 
111  (il.isgow  for  a  ImhkI  Chemist  with  practical 
txpu  rience  in  handling  biscuits  and  clunolate. 
The  i>ositiou  will  be  directly  concerned  with 
pinxltii  tion  rather  than  in  the  laboratory  and 
will  I'.irry  with  it  a  commencing  salary  of 
alxHit  /T.«k)o  {)er  annum  and  e.xcellent  pros- 
p«-(  t'.  The  applicant  shoukl  give  full  particu¬ 
lars  of  education. d  qii.ilitications  and  e.\- 
{HTlellce. —  Hox  Hsoo4. 

PRODUCTION  M.in.iger  requireil  for  medium 
C.innmg  I'.u  tory.  .Meat  experience  essential. 
S.ilarv  41.000  p.a.  plus  Ikuius  depending  on 
ability.  Replies  to  the  Man.iging  Director. — 
.Applv  Box  Hsoio. 

CHEMIST  required  by  Dulcet  Confectionery, 
Ltd.,  .N.W.io,  for  the  examination  tif  raw 
materi.ds,  finished  products  and  packaging 
materials.  Tlu'  |>ersi>n  appointed  will  work 
under  the  general  supervision  of  theCompany’s 
Chief  Chemist;  expHTience  of  quality  control 
work  in  the  food  industry  would  lie  an 
advant.ige. — Write  giving  det.iils  of  ipualiti- 
catioiis,  expuTieiice  and  salary  require<i  to 
(ieiier.il  M.inager. 

PROCESSOR  with  knowledge  of  Lalniratory 
work  essential  for  Fruit  ainl  Wgetable 
Canning  Factory  in  Hast  .Anglia.  .Appdicants 
to  state  exjH-rience  and  salary  require<l. — 
Write  Itox  H.^oii. 

CHEMIST:  graduate  or  suitably  qualified 
chemist  requin-d  for  large  Bakery,  ex¬ 
perienced  in  carrying  out  tests  anil  control 
work  on  confectionery,  ciKiked  meats  and 
assiK'iated  piriKlucts,  etc.  .Must  !>*•  keen  and 
enthusi.istic  with  ability  to  ileal  resourcefully 
with  a  wide  fieltl  of  appilied  i>roblems. — 
.Applic. lilts  should  send  full  details  of  age, 
experience  to  Box  Bao12. 

BAKER,  aged  not  over  40,  wanted  for  prac¬ 
tical  l.alMiratory  work  in  F<kk1  .Manufacturing 
Imsini'ss.  Flour  ConftHtionery  and  Chef 
expHTience  an  .ulvantage. — .Apply  stating  age, 
expx'rience,  qii.ilihcations  and  salary  reipuired 
to  the  S<'cretary,  Reckitt  and  Colman,  Ltd., 
Carrow  Works,  Norwich. 

CHEMIST.  L.irge  organisation  has  vacancy 
with  a  subsiili.iry  in  north-west  Hngland  for 
a  Chemist  who  has  studied  edible  oils  aiul  bits. 
CiikkI  theoretical  knowledge  and  ability  to 
de.il  with  lalHiiir  problems  in  the  oil  refinery 
are  more  impiortant  fhan  pilant  expHTieiice. 
Permanent  pieiisionable  pxisition  with  giKxl 
future  pirospu-cts. — Write  giving  age  and 
details  of  expH-rience  to  Box  Bjoib. 

BACTERIOLOGIST  required  by  subsidiary 
of  large  organisation  to  lx-  respxmsible  for 
bacteriological  control  of  Margarine  l*r(Kluction 
in  factory  in  north-west  England.  I’erm.inent 
pxisition  with  giKxl  prospects  and  pxuision 
scheme. — Write  giving  age  and  det.iils  of 
expierience  to  Box  B5015. 

WORKS  Chemist  (male  or  female)  required  for 
small  l*reserving  and  Canning  Factory  in 
South  Midlands.  Salary  depx-ndent  on  age  and 
expxTience. — .Apply  Box  B5019. 

CHEMIST.  B.Sc.  or  .A.R.I.C.,  required  by 
Dublin  FimxI  .Manufacturers  as  .Assistant  to 
Chief  Chemist,  for  non-routine  .malytical 
work  and  supx-rvision  of  routine  control  of 
bactory  pinxlucts.  Hxpx'rience  of  RmkI  pinxess- 
ing  or  sugar  confectionery  is  desirable. 
Commencing  salary  will  lx  not  less  than  iYjso 
per  annum,  but  according  to  qualifications 
.ind  expx-rieiice. — Box  B.sogo. 

WANTED.  Male  Technical  .Assistant  to  take 
eventii.d  ch.arge  of  new  lalxiratory  in  Preserve 
Factory  in  lamdon  area.  .Apiplicants  should 
have  at  least  National  Certificate  in  Chemistry 
or  equivalent  qualification.  Kxpjerience  in  jam 
or  allied  industries  e>»sential.  Should  have  no 
National  S«-rvice  obligations.  Salary  according 
to  age,  expxTietlce  and  qualifiofltions. —  Reply 
to  Box  Bjog.s. 
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CLASSIFIED 

ADVERTISEMENTS 

In  KX30  MANUFACTURE 

MUST  BE 
PREPAID 

4d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  bo  addrossod  to 
Food  Manufcctun,  Stratford  Houso,  f  Idon 
Stroot,  London,  N.W.I 


SITUATIONS  VACANT 

WORKS  .Manager  required  for  small  but 
expxinding  .Meat  Canning  factory  in  Lan¬ 
cashire.  .Apiplicants  must  have  sound  know¬ 
ledge  of  meat  canning,  and  have  the  ex- 
px-rience,  ability  and  energy  to  merit  a  com¬ 
mencing  salary  of  £T,ooo  p.a.  .A  man  able  to 
take  full  control  aiul  initiate  the  pnxluction 
of  additional  lines  will  receive  increases 
according  to  results  achieved.  -Please  give 
full  details  of  age,  education,  training  and 
expx-rience  in  strict  confidence  to  Box  B^024. 


HUGON  &  COMPANY  LIMITED  manufacturers 
of  ATORA  BEEF  SUET  invite  applications  for  the 
position  of  WORKS  MANAGER  at  their  factory 
at  Openshaw,  Manchester.  A  man  with  strong 
organising  ability  is  required  who  must  have  held 
a  similar  position  involving  complete  control. 
Excellent  salary  and  prospects.  Superannuation 
scheme. — Write  in  canfidence  giving  particulars 
of  age.  education,  experience  and  present  salary 
to  Jt.  Managing  Director,  Hugon  &  Co.,  Ltd., 
Openshaw,  Manchester,  1 1, 


WORKS  Chemist  with  knowledge  of  Factory 
technique  wanted  for  North  of  England  Meat 
Canning  Factory.  State  age  and  full  details 
of  experience. — Box  B5027. 

GENERAL  .Manager  retpuireti  for  Cooketl 
.Meats,  Pies  and  Sausage  Factory  in  London. 
Knowledge  of  iiuKlern  opx-n  p>ack  and  sausage 
pxixluction  methixls  essential,  together  with 
organising  and  planning  ability  and  knowledge 
of  buying  and  peixluction  costings.  .Appli¬ 
cants  should  have  had  expx-rience  eith«'r  as 
(leneral  .Manager  or  .Assistant  (ieneral  Mana¬ 
ger  with  existing  similar  nuxlern  org.misation. 
CiikkI  salary  ;md  very  progressive  pxisition. — 
Write  in  strictest  confidence  to:  Matthews 
and  Son  Ltd.,  61,  Bartholomew  Closi-,  E.C.l. 

QUAUFIED  C  hief  Chemist  required  by 
propjressive  Compmny  canning  fruit  and 
vegetables.  Expx-rience  in  Qindity  Control 
essential.  Knowledge  of  Fruit  J  nice  prixluction 
an  asset  but  not  essential.  E.xcellent  prospx-cts 
for  first-class  man.  Pension  scheme. —  Full 
details  expx-rience,  qualifications  and  salary 
range  in  strict  confidence  to  Box  B5032. 


SITUATIONS  WANTED 

EXPERIENCED  conscientious  SaU-sman,  aged 
42.  Excellent  connections  FcxkI  Business 
generally.  .Multiples,  whoh-salers,  bakers 
sundri»-siiien,  caterers,  shipping,  etc.  (axxl 
■Ailministrator.  Ik-sires  contact  manufac¬ 
turer  primary  distributor  reipuiring  repre¬ 
sentation  in  (Ireater  London. —  Box  B.so<x). 

PRODUCTION  •  WORKS  Manager,  long 
years  expx-rience  at  home  and  abroad  in 
canning,  fish  preserving,  piastes,  smoking. 
Keen  conscientious  leader  and  organiser  with 
initiative  seeks  suitable  pxisition. — Box  B5028. 

GENERAL  Sales  Manager,  initiative,  energy, 
drive,  extensive  experience  all  aspx-cts  Food 
Trade,  practical  and  administrative,  protluc- 
tion,  marketing,  sales,  distribution,  transpxirt, 
staff  control,  costings,  tiixxl  service  record, 
contemplates  change  to  increas*-<l  respxinsi- 
bility,  prospx-cts.  .Ability  to  assume  control 
or  understudy  Director  or  Owner,  pxissibility 
eventual  Directorship — Box  B.S031. 


BUSINESS  OPPORTUNITIES 

FOR  SALE:  I  .irge  F.ictory  in  south  of  Ireland. 
Licensed  for  Fixxl  M.iniifacture  with  all 
necessary  machinery  and  m  spleiuiid  con¬ 
dition.  Covered  area  47,txx>  sq.  ft.  On  m.iin 
road  alxnit  too  miles  from  Dublin.  There  are 
two  cottages,  one  furnish«-d.  C.ihxI  water 
'upply.  Electric  light.  Fret-  «>f  rent.  R.itt-s 
alxiiit  4'3S  px-r  year.  IVice  4  13,000,  or  would 
h-t  or  arr.iiige  for  m.iniifacture  for  English 
firm. — Box  BxtKj.s. 

MANUFACTURERS  and  Invt-stors.  Why  not 
establish  .1  Branch  m  the  Republic  of  Irel.md 
where  strikt-s  are  almost  unknown  .ind  lalH>ur 
is  ph-ntiful  ?  Write  us  your  ri-<|uireni«-nts  in 

the  inatt«-r  of  f.ictory  prt-inist->  .ind  or  >ites. _ 

(irewN  L>t.ites  Ltd.,  34,  D.iw^on  Stn-et, 
Diildin.  Tel.:  77<x)t  4.  Teh-gr.mis:  "  Drew. 
Dut>lin”. 

THE  Owm-rs  of  Patents  Nik.  377337  and 
A77.A  .A-''  which  conci-rn  Stuckt  rs  /»r  Sin  ins 
Miii  hnus,  are  dt-sirous  of  arranging  by  way  of 
Licence  or  otht-rwise.  on  reason. ible  terms,'  for 
the  commercial  devi  lopmt-nt  in  (Ireat  Brit.iin 
of  thtse  inventions. —  For  pi.irticulars  ,iddrt-ss 
Elkington  and  Fife,  321),  High  Hollxirn, 
l.oiulon,  W.C.i. 

GREECE.  Leading  inipx>rting  house  willing 
to  undt-rtake  Sole  .Agency  in  (Iret-ce  for  pire- 
served  or  st.mdarilist-d  fixxlstuffs. — .All  en¬ 
quiries  to  Mr.  .Alketas  Pipili.mgopxmliK, 
18,  El.  WnizeltK  .Avenue,  .Athens. 

THE  ITopirietors  of  iiritish  P.iti-nts  .Nik. 
643864  and  643863  .ire  prepared  to  sell  the 
Patt-nts  or  to  licence  British  manubicturers 
t«>  work  thereunder.  Thev  relate  tt>  Imprmeii 
Liquid  Ess  /V'x/Xi/s.— .A<ldreN>:  Itoult  Wade 
and  Tennant,  112,  Hatton  C.arden,  London, 
E.C.l. 

THE  proprietor  of  British  Patent  No.  632490, 
entitled  Improvtments  in  Method  of  Making 
and  Filling  Tea  Bags,  Coffee  Bags,  and  the 
Like,  offers  s.ame  (or  license  or  otherwise  to 
ensure  its  practical  working  in  Great  Britain. — 
Inquiries  to  Singer,  Stern  and  Carlberg, 
Chrysler  Building,  New  York  17,  N.V.,  ILS..A. 

THE  proprietor  of  British  Patent  .No.  660310, 
entitled  Apparatus  for  treating  cereals  in  a 
continuous  process,  offers  same  for  license  or 
otherwise  to  ensure  practical  working  in  Great 
Britain. — Inipuiries  to  Singer,  Stern  .ind 
Carllx-rg,  14  E.  Jackson  Boulevarii,  Chicago  4, 
Illinois,  U.S..A. 


EXTRUSIONS  BY  MARLEY 
Buyers  requiring  rigid  and  flexible  tubes  and 
sections  in  thermoplastic  materials  should  ask 
for  a  quotation  from  Mirley  Extrusions  Ltd., 
Dept.  147  Lenham,  Maidstone  Kent. 
Harrietsham  381. 


IMPORTERS  interested  in  Shelled  IT.iwn, 
boiled  as  well  as  dry  salted:  ITawn  Chutney; 
Mango  Pulp  in  brine;  M.ingo  Chutney; 
Puppxxlums;  .Madras  Curry  Powder;  fresh 
px-eled  and  slicetl  Ginger  preserved  in  brine 
and  vinegar  p.icked  in  teakwexx!  barrels;  and 
general  pirixluce  from  Southern  India. — 
.Apply  to  Eastern  ITixluce  Trading  Co.,  P.O. 
Box  17,  G.P.O.,  .Madras. 

ADVERTISER  with  office  in  Eastcheap,  staff 
and  giKxl  connections  with  Fixxl,  Distribution 
and  -Manufacturing  Trades,  seeks  contact 
with  firms  requiring  London  Office — Repire- 
sentation — Distribution.  Can  handle  raw- 
materials  and  all  manufactured  lines.  Re¬ 
muneration  by  commission  only. — Reply  to 
Box  B5020. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

I  M.  (I  B)  makM  •  Fiat  at  a«MaM 
4afS.S/t.  tlfe.1t/t.  1lfe.3t.i- 

for  further  dttails  apply: 

ARTHUR  WHITTAKERACO.LTO. 

30  Charth  BL,  Ntwtaa  Hfeatfe,  MaaclMitar,  10 


Cxi 


BUSINESS  OPPORTUNITIES 

DE-OREASINO  and  Cleaning  Down !  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
“  Specdylectric  ”  high-efficiency  steam  lance ; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £40 
complete.  Ideal  for  the  Fo^  industry. — 
Bastian  and  Allen  Ltd.,  Leaflet  L.30,  Femdale 
Terrace,  Flarrow,  Middlesex. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  V.  C.  Pies  Ltd. 
Glasgow.  Tel.:  Maryhill  1048. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

COPPER  Tubing,  99  lengths  by  16  ft.  solid 
drawn,  if  I.D.,  if  O.D.  Second-hand,  in 
nice  condition.  15s.  per  foot,  ex  works. — 
Warrington  Canners  Ltd.,  Riverside  Works, 
Penketh,  Warrington. 

RECONDITIONED  ex-.Army  Huts  and  .Manu¬ 
factured  Buildings,  Timber,  Asbestos,  Nissen 
type.  Hall  type,  etc.  .All  sizes  and  prices. — 
Write,  call  or  telephone,  Universal  Supplies 
(Belv^ere)  Ltd.,  Crabtree  Manorway,  Bel¬ 
vedere,  Kent.  Tel.:  F>ith  2948. 


NEW  ZEALAND 

manufacturer  at  present]  in  England 
wishes'  to  contact  foodstuffs  manu¬ 
facturers  interested  in  the  packing 
and  sale  of  their  lines  in  New  Zealand. 
Goods  could  be  packed  on  a  royal^ 
basis.  All  replies  in  strictest 
confidence  to: 

Foodstuffs, 

National  Bank  of  New  Zealand, 
14,  Charles  II  Street, 
London,  S.W.I. 


MISCELLANEOUS  SALES 

OFFERS  are  invited  for  1,118,000  carton  flats 
ex-Liverpool  store;  742,000  carton  flats, 
ex  East  .Anglia  store.  .All  size  4  in.  by  3f  in. 
by  if  in.  depth.  Made  from  good  quality, 
white,  lined  inanilla  board.  Caliper  approx. 
0.018  in.  paraffin  waxed  on  both  sides. 
.Also  378,000  cartons  as  above,  but  with 
MS.AT  300's  Cellulose  film  linings.  .All  above 
available  for  immediate  sale  subject  to  lieing 
unsold  on  enquiry.  Samples  sent  on  request. 
— .Apply  Box  B5007. 

SURPLUS  Stocks  for  sale:  X'arious  Essences, 
including  Pineapple,  Raspberry.  Lemon,  etc., 
also  R.unparts  Stencilling  Ink,  Golden 
Lacijuer,  etc. — Ple.ise  write  for  full  particulars 
Box  B.S013. 

APPROXIMATELY  4  tons  Crystal  Gelatine 
surplus  to  requirements  of  Table  Jelly  tn.'inu- 
facture  for  disposal:  200  Bloom.  Samples 
and  price  on  request. — Box  B5018. 

MILK  Powder.  We  carry  stocks.  New  Zealand, 
English  and  .Australian.  All  types  and  packs. 
Keenest  Prices.  .Also  Cocoa  Powder. — Bell 
and  Hadden  Ltd.,  3,  Tower  Hill,  London, 
E.C.3.  Tel.:  ROY  4154. 

HAND  TRUCKS,  tubular  steel,  remarkably 
light  and  strong.  Pneumatic  tyn».  Roller 
bearing  wheels.  Platform,  5  ft.  4  in.  by  2  ft. 
9  in.  Carrying  capacity  10  cwt.  £14  2S.  fid. 
Immediate  delivery.  Write  for  illustrated 
catalogue. — Sterling  Pump  Co.  Ltd.,  Spalding. 
Tel.:  2404. 

ESTABLISHED  manufacturers  invite  en¬ 
quiries  for  genuine  Worcestershire  Sauce  at 
13/fi  gall.,  ex  works. — Tamar  Indien,  Harders 
Road,  Peckham,  S.E.  13. 

PORK  Dripping  for  sale,  five  tons  available 
now,  samples  sent  on  request. — Box  B302fi. 


Feweil  A  0e.,'0niiii  Master’  Warks,  Burry  Port,  Oarmt. 


MISCELLANEOUS  SALES 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

SI  A  52  BARBICAN,  LONDON.  E.C.I 
TtUphtme:  Monarch  6124^  {3  lines) 


STAINLESS  STEEL 
VESSELS 


5S/-  •ach  plus  2/6  car- 
'  riago  and  packing 
tmallar  nutnbart. 
Capacity  6  gallons. 
16'xll'xirdtsp. 
Compltto  with  lid  is 
illuttratad  plus  inner 
anti -splash  lid.  Handle 
swivels  flat  thus  sacuring 
lids  when  in  transit. 


Ex  M.O.S.  conitructed  to  usual  high  govtrnmtni 
tpecifi  cation. 

Radius  corners,  20  gauge  18/8  stainlatt  steel,  every 
veesel  deepatched  in  sound  serviceable  condition. 
IMMEDIATE  DESPATCH 

MYERS  &  FOULKES  (FM) 

Grove  Green  Road,  London,  E. 1 1.  LEYtonstona  1011 


MISCELLANEOUS  WANTS 

PRESERVES  Manufacturer  requires  up  to 
two  tons  Lemon  Pulp  or  Lemon  Hearts. — Price 
ami  other  details  to  Box  Bsoat. 
gECOND-HAHD  Tins.  Large  quantities  of 
ex  .M'F  Frozen  Whole  Egg  type  tins  wanted 
weekly.  Size  12  in.  by  6  in.  by  6  in. — Warring¬ 
ton  Canners  Ltd.,  Penketh,  Nr.  Warrington. 
WE  are  large  buyers  of  Wooden  Barrels  and 
Steel  Drums. — The  Liffey  Cooperage  Co.,  6, 
Pirn  Street,  Dublin.  Phone  53862. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
6rst  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
laMuhui,  E.C.4.  Tel.:  MANsion  House  3951-2. 
DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
requited. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

ADVERTISER  purchases  Waste  Fats  and 
Oils. — Give  full  details  and  forward  samples  to 
L.  R.  Stevens,  “  Stella  Maris,”  Dirtham  Lane, 
Effingham,  Surrey.  Tel.:  East  Horsley  3229. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Htv*  you  any  dormant  or  alow  toiling 
goodt  that  you  with  to  cloar  which  aro 
uking  up  valuable  tpacol  Wo  aro  tpot 
cath  buyortfor  any  quantity  of  tho  abovo. 

Send  dtMilt  to: 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN.  LONDON.  N.l 

CAN.  3247  (10  linaa) 

iHnue  montjen  Chit  odvortitomont  when  ropiying.) 


PLANT  FOR  SALE 

JACKETED  .Mixer,  15  gall,  capacity,  1)  .\ 
stirrers.  Tilting  worm  gear.  £*42.  Small 
lalKiratory  jacketed  Mixer.  Copper  inner, 
9  in.  by  5  in.  deep,  with  mixing  apparatus. 
New  and  unused.  £20,  cost  £40. — Box 
B5005. 

ONE  Double  Seaming  Machine  suitable  for 
closing  irregular-shaped  tins.  One  Solder 
Bath.  One  Vacuum  Chamber.  One  IVess. 
One  Mincer.  Two  Retorts.  One  Sausage 
Filler.  One  Bowl  Chopper.  One  Sausage 
Linker. — Box  B5014. 

THREE  .\rtofex  ij-sack  Dough  Mixers, 
motorised  400  3.  50,  each  with  three  pans. 
Fyna  Hammer  Mill  and  Cyclone.  Lumby 
Wrtical  Steam  Boiler  8J  ft.  by  3J  ft.,  too  lb. 
pressure,  complete,  as  new.  .Also  excellent 
3-pan  gas-fired  Fish  Fryer,  fitted  fume  fan. 
Two  "  Crispa  ”  electric  Crisping  .Machines. 
Two  5  in.  electric  Bag  Sealers.  “  .Moroil  ’’ 
Fat  Extractor. — .A.  H.  Kimmins  and  Sons, 
Ltd.,  Lyndhurst  Road,  Worthing. 

VACUUM  Pan  for  Sale,  4  ft.  diam.  Heavy 
copper  pan,  tinned  inside,  by  le.iding  maker. 
Cone  spray  condenser  to  suit.  Wet  vacuum 
pump  by  ikott’s  with  geared  reduction  motor, 
4  h.p. — .Above  equipment  is  as  new,  and 
inspection  is  invited.  Box  B4977. 

FOUR  B.C.H  .Apple  Peeling  machines  in  good 
order,  complete  with  |  h.p.  motors.  Originally 
cost  £150  new  but  will  acept  £50  each  to  clear. 
— Box  84997. 

FRIOIDAIRE  four  section  Chocolate  Cooling 
Tunnel,  with  individual  compartments  and 
wire  trays,  complete  with  refrigeration  unit 
and  blower  fan,  as  new.  Cost  over  £800,  will 
accept  £300  or  near  offer. — Box  B4945. 

ONLY  the  original  manufacturers  can  really 
recondition  a  machine  as  new,  so  when  thinking 
of  buying  a  second-hand  Purdy  Labelling 
Machine  first  contact  The  Purdy  Machinery 
Company,  Limited,  41-42,  Prescot  Street,  E.i. 
Tel.:  Royal  8401,  who  have,  from  time  to  time, 
completely  rebuilt  and  fully  guaranteed 
machines  available. 

TWO  twin-head  vacuum  Bottle  Fillers 
(Bancroft)  complete  with  motors,  receptacles, 
etc.,  almost  unused.  £80. — Box  B5030. 

Food  Manufacture — July,  1955 


SECOND-HAND  PLANT  FOR  SALE  I  SECOND-HAND  PLANT  FOR  SALE 

GARDNER  Sifter  .md  .Mixer,  5  cwt.,  size  H,  I  —  - 

in  g<KKi  order. — Frank  Stacey  and  Co.  I.tiL, 

Vauxhall  Street,  Birmingham,  4. 


00 


FOR  SALE;  .Apple  Pomace  Drier  (Simon's), 
suitable  also  for  drying  grains,  seeds,  etc. 
Size  “  OB,”  input  4-5  cwt.  wet  iKunace  per 
hour,  operating  at  80  p.s.i.  steam  pressure. 
£150,  or  nearest  offer. — .Apply:  The  Secretary, 
Research  Station,  Long  .Ashton,  Bristol. 

PHONE  98  ST.AINES 
St.iinless  steel  jac.  gas-heated  Pans,  25  and 
35  g.ill.  Stainless  steel  portable  .Mixing  .Arms 
or  Emulsifiers,  I  and  ^  h.p.  Unused  portable 
elec.  Stirrers,  {  h.p.,  400/3/50.  Two  steel 
Hot  Plates,  1 1  ft.  by  3  ft.  6  in.  and  10  ft.  6  in. 
by  3  ft.  Steam  Cooking  Retorts,  6  ft.  by 
3  ft.  by  3  ft.,  10  lb.  ami  20  lb.  w.p.  Twin”  Z  ” 
.md  I'in  Blade  .Mixers  up  to  38  in.  by  28  in.  by 
31  in.  deep.  Twenty  "  U  ”  trough  Powder 
Slixers  ami  Sifter, .Mixers  up  to  7  B.  6  in.  by 
3  ft.  by  3  ft.  Copper  jac.  Tipping  Pans, 
30  in.  by  25  in.  deep.  Perkins  w.c.  triple 
steel  roll  Refiners,  31  in.  by  15  in.,  15  h.p., 
400  3/50.  40  ft.  Trough  Conveyor,  30  in. 

wide  and  65  ft.  flat  belt  conveyor  36  in.  wide, 
400  3  50.  Kek  mills,  disintegrators,  crushers, 
edge  runners,  pumps,  pans,  filter  presses, 
condensers,  hydros,  driers,  ovens,  autoclaves, 
conchi>s,  steam  and  diesel  plant. — HARRY  H. 
GARDAM  AND  CO.  LTD.  ST.AINES. 

WALDEN  Chocolate  Enrober  (38  ft.  cooling 
tunnel),  melting  kettle,  automatic  wrapping 
machine,  Rotaplex  heat  sealing  machine. 
.All  in  excellent  condition. — “  X.L.”  Crisp  Co. 
Ltd.,  Sheffield  Road,  Conisbrough,  A'orks. 

TWO  Baker  Perkins  X’iennara  Kneading 
Mixers,  each  complete  with  two  steel  bowls. 
Several  lX>ugh  Brakes,  32  in.  by  12  in. 
One  No.  too  18  in.  Rapid  Grinding  Mill  by 
the  Whitmee  Engineering  Co.  Ltd.,  London, 
S.VV.12.  Offered  cheap  for  quick  sale. — 
Offers  to  Lloyd  Rakusen  and  Sons,  Ltd., 
.Meanwmxl  Road,  Leeds,  7. 


Reconditioned  Labellers 


Purdy  Automade 
and  ^mi-automade. 
Bratby  &  Hinchliffe 
Automatic. 

Flowers 

Semi-automadc. 
Banks  Automade. 
Gin  Labellers. 

labellers  alwars  lit  itatk 


SKeRITIR 


sons 


118  Putney  Bridge  Road.  London,  S.W.IS 
established  I87S  Telephone:  VANdyke  2406/7 


- DRAKESONS - 

GENERAL  METAL  SFINNERS 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  SPINNING 

SHEET  METAL  ENGINEERS 


21  FABKHOUSE  STREn,  CAMBEIWB.U 
LONDON,  $.L5.  *ai‘i2ria2 


COMPLETE  V  acuum  ITrying  Plant  by  Scott, 
comprising  horizontal  band  drier  approx. 
35  ft.  by  6  ft.  with  service  feed  hoppers. 
Shaker  feeder,  condensate  receivers  for  hot¬ 
plates,  vacuum  augmentor,  Kek  mill,  screen¬ 
ing  and  finished  material  hoppsers,  tailings 
elevator,  wet  and  dry  vacuum  pumps. 
Powered  by  flame-proof  motors.  I'h’ier  of  the 
seveii-bami  typ>e,  but  has  operated  with  three 
bands  only. 

Horizontal  Steam  Jacketed  \‘aciuiin  Drier  by 
Passburg,  approximately  23  ft.  long,  4  ft. 
diam.,  fitted  gear-driven  revolving  reel  of 
ten  4  in.  diam.  stesd  tiibs's  surrounding 
central  tube,  heated  by  live  steam  with 
intermediate  paddles  fittetl  for  agitation. 
Steam  jacket  suitable  working  pressure 
2  atmospheres.  Drier  of  the  batch  type 
mounted  on  three  cradles  and  fitted  two 
discharge  op«-uings  with  lever-operated  dcxjrs. 
Complete  with  condenser,  all  fittings,  and 
horizontal  wet  vacuum  pump. 

Double  Drum  IVier  by  John  Brown.  Two 
main  steam-heated  cylinders  10  ft.  by  32  in. 
diam.  .Material  to  be  drietl  is  fed  through 
rollers,  removed  by  doctor  knives,  under 
which  are  two  water-cooled  rolls  for  cooling, 
producing  flaky  material.  .Material  then  col¬ 
lected  in  two  motorised  worm  conveyors. 
Pressure  90  lb.  sq.  in.  in  main  cylinder. 
Capacity  with  soap  9,12  cwt.  per  hour, 
reducing  from  30®/,  to  lo®,. 

Five  new  Twin  Roll  Spray  Driers.  Chilled 
c.i.  rolls  40  in.  long  by  32  in.  diam.,  74  lb. 
sq.  in.  w.p.,  fitted  air-cooled  doctor  blades, 
rotary  disc  distribution  trough,  air  spray  jets 
and  worm  discharge  conveyors.  Fitted 
stainless  steel  feed  pump,  jacketed  feed  tank 
and  powder. 

Trough  .Mixer  by  Wemer  Pfleiderer,  twin  Z 
blades.  Trough  2  ft.  8  in.  by  2  ft.  8  in.  by 
2  ft.  2  in.  Hand  tilting. 

Trough  Mixer  by  Morton,  twin  Z  blades. 
Trough  20  in.  cube.  Pulley  drive.  Hand 
tilting. 

.Automatic  Bottle  Labelling  in/c  by  Peters, 
Slough.  Capacity  bottles  up  to  10  in.  high 
singly  4  in.  wide,  in  pair  2  in.,  60  per  min. 
singly,  120  per  min.  pairs.  Motorised  400/3/50. 
.Automatic  Capping  m/c  by  Peters,  Slough, 
suitable  for  pre-screwed  caps  and  bottles  or 
j.irs.  Capacity  200/300  per  min.  Sizes  2}  in. 
to  10  in.  high  by  4  in.  diam.  .Motorised 
400, 3'5o. 
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KELLIE  9 1  in.  stainless  steel  Pulping  and 
Sieving  machine  with  ,',j  in.  mesh  sieve  and 
self-contained  motor  drive.  New  and  unused, 
also  B.C.H.  Black  Currant  Strigging  machine. 
— .Apply  C.  Skerinan  and  Sons  Ltd.,  ri8, 
Putney  Bridge  Road,  London,  S.VV.15. 
Tel.:  Vandyke  2406. 

PURDY  World  Bottle  Labelling  machine 
with  .A.C.  motor  drive  and  complete  with 
centre  gumming  fittings  and  pressure  wipes. 
Suitable  either  round-  or  square-shaped 
bottles.  Perfect  condition. — .Apply  Box  B5022. 
Second-hand  Plant  Wanted — 

COFFEE  Roaster  for  Sale.  56-lb.  Savage. 
With  cooler  and  motor.  Used  6  years.  Stoner 
and  Reservoir  Hopper  with  piping  for  above 
by  Whitmee.  No.  8,  14-in.  Sirocco  Fan. 
Price  £100. — Details  Box  B4976. 

second-hand;  plant^wanted 

PLANT  Required :  Peanut  Blanching  Machine. 
Brierley,  Collier  and  Hartley  Model.  Alter¬ 
native  models  considered. — R.  W.  Redfem 
Ltd.,  Patrington,  Hull.  Tel.:  Patrington  318/9. 

B.C.H.  heavy  duty  Table  Jelly  Cutting 
Machine  with  head  for  producing  sub-divided 
jellies. — Price  and  full  particulars  please  to 
Box  B5023. 
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PERMOGLAZE 

YOUR  WALLS 

Permogiaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied.  Permogiaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  Write  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseiey  •  BIRMINGHAM  1 1 
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STAINLESS  STEEL  EQUIPMENT 


All  Types 
for 

All  Duties. 


Wet  and  dry 
pumps  of  all 
sizes 


Reciprocating 

and 

Rotary  Types. 


Food  Handling  appliances  of  all  types  in 

STAINLESS  STEEL,  MILD  STEEL 
MONEL  METAL  &  ALUMINIUM 

The  illustration  shows  Mixing  Vessels  used  in  the  preparation  of  Baby  Foods. 


Single  and 
1  wo-stage 
High  Vacuum 


pumps 


NATIONAL  GLASS 
WORKS  (  YORK  )  LTD. 


TRADE 


MARK 


FISHERGATE 


YORK 


ALSO  AT  105  HATTON  GARDEN  LONDON  E  C  1 
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niaitlands  (M/  Ml  ltd 

III  (ASTVAIE  PLACE  CLASCOW.  Cl 

Phone.  KELVIN  M2S  6  Crams. ‘STAINLESS  GLASGOW  ' 


WH 


LONDON:  7  Crosrenor  Gardens.  S.W.  (. 


Phone:  VICTORIA  1977  S 


Pulsometer  Eng'meeting  C!  U,'. , 

Mine  CIms  Ironworks,  R(adin94 
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RISC  GROUP 


comprises 


RICHARD  THOMAS  &  BALDWINS  LTD 

and 

THE  STEEL  COMPANY  OF  WALES  LTD 

and  its  output  oJ 

STEEL  SHEETS  &  TINPLATE 

is  the  largest  in  Europe 

JOINT  SALES  ORGANIZATIONS  FOR  FLAT-ROLLED  MILD  STEEL  PRODUCTS: 
RTSC  HOME  SALES  LTD  ami  RTSC  EXPORTS  LTD 
RISC  HOUSE  PARK  STREET  LONDON  W I 

Teltphone :  MA)FAIR  8432  (Home  ialti)  MAYFAIR  6751  (Export  Sales) 


There's  always  another  use  for  gas 


Cat-firtd  botfcri 

for  heating  liquids 

From  swimming  bath  water  to  salt  bath  solutions,  gas 
heating  has  no  rival.  Gas  goes  to  work  rapidly  and  is  simple 
to  operate.  Whatever  the  quantity,  whatever  the  liquid,  it 
bums  clean  and  constant  to  give  you  the  precise  heat  you 
require. 


Process  dryinf  ce-eols 

for  drying 

Cleanliness  and  accurate  temperanire  control  are  of  the 
first  importance  in  all  drying  processes  -  from  the  curing 
of  salmon  to  dr>'ing  blades  for  cricket  bats.  Gas  meets  these 
requirements  -  and  offers  other  advantages  too. 


Consult  your  area  gas  board 


The  Gas  Industry  makes  the  best  use  of  the  Nation’s  coal  •  issued  by  the  gas  cou 
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